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“8 x 10°" CASE WASHER 
Cleans 10 cases a minute. Only 8 feet long. 





INSIDE! 





You'd come out of this Cherry-Burrell Case 
Washer clean and cool, of course, but you'd 
feel like you'd been through the mill. And 
every inch of you would be scrubbed clean 


Inside a Cherry-Burrell Case Washer dirt 
can't last long. Just note the “wrap around" 
wash and rinse headers with those remov 
able brass nozzles. From them pour knife 
edge jets of alkali and rinse water to cut 
dirt and grease without help from high- 
powered, costly-to-operate pumping equip- 
ment. Pipe friction to dull cutting action at 
jet nozzles is almost eliminated. 

Your cases get “every-inch” coverage 
inside and out—when you put them through 
a Cherry-Burrell Case Washer from any 
power conveyor line. Made in two sizes, 5 
and 10 cases per minute. 

Ask your Cherry-Burrell Representative to 
show you how to keep cases as clean as the 
day you bought them. Or mail the coupon 


“5 x 5°’ CASE WASHER 


Cleans 5 cases a minute. Only 5 feet long. 


= 
. CHERRY-BURRELL CORPORATION 5343 
* Dept. 102, 427 W. Randolph St., Chicago 6, Illinois 
+ 
« - ’ . . 
e Please send full details on “5S x Case Washer 
e 
e Please send full details on ‘’8 x 10° Ca Washer 
° : 
B Cc e Have Represen:ative call 
RRY-DURRELL CORPORATION + 
. 
427 W. Randolph Street, Chicago 6, Ill. : - 
e 
e Fir Name 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES . 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES e 
* 
e 
6 City Zone State 
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Last Minute Briefs... 





Over the Hump, But— 


New Procedure for 
Detecting Vegetable 
Fat 


The heavy spring flush that established 
records for production in many milkKsheds is ap- 
parently tapering off. Dry weather and the normal 
course of events have combined to reduce the 
really crushing burden of surplus under which the 
industry labored during May and early June. 


However, the respite does not shape up as 
a permanent condition. Many dealers are of the 
Opinion that next year will be a repetition of 
this one. In the New York milkKshed, for example, 
a record number of cows are freshening, the result 
of the record calf crop of 1951. 


Despite the exceptionally high milk flow 
of this year's flush season, producers came through 
in reasonably good shape. The New York Market 
Administrator reports that checks averaged $4.00 


higher this year than they did last. The reason 
is that producers made up for lower prices with 
larger volumes. 


Dr. W. F. Shipe, dairy specialist at Cor- 
nell University, announced a new method for de- 
tecting the presence of vegetable fat in butter 
at the recent meeting of the American Dairy 
Science Association. Dr. Shipe's method is based 
on the fact that vegetable fats contain large 


amounts of gamma and delta tocopherols, while alpha 


tocopherols are the main form in butter. In the 
tests, the butterfat remains colorless while the 
presence of gamma or delta tocopherols is indi- 
cated by a pink or redcolor. 


Additional research is being conducted to 
determine whether or not the test can be applied 
to frozen desserts. 


American Milk Review 
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H. P. Hood & Sons 
Offers Nonfat Dry 
Solids in Jars 


Trouble for Imitation 
Ice Cream in 
California 


Company Formed to 
Market System of pH 
Control in Dairy 
Products 


August, 1953 


Nonfat dry milk solids are getting more 
and more attention. Latest development is the 
adoption by H. P. Hood & Sons, large Boston firm, 
of a glass jar. The directions and some recipes 
are printed on the label. Using a New England ap- 
proach in the promotion of the package, Hoods 
extols the use of nonfat dry solids in the 
preparation of fish chowder, 


Latest developments in the vegetable fat 
issue in California indicate that legislative and 
administrative groups are not in complete accord. 
Neale Leslie describes the legislative struggle 
On other pages of this issue of the American Milk 
Review. Legislation permitting the sale of the 
vegetable product was enacted. However, the State 
Department of Agriculture has refused permits to 
supermarkets that wish to sell the product in the 
same store where real ice cream is sold. The 
Department's attitude is apparently, "one or the 
other, but not both." Some grocers are putting 
in freezers designed to handle the imitation prod- 
uct. It is currently selling at about half the 
price of ice cream. Something is wrong there. 
According to people who ought to Know, there is 
not that much actual difference in production 
costs. 


The pH Robotrol Company, Ltd. has been 
formed in Monroe, Wisconsin with a capital stock 
of 300 shares of common at par value of $100 per 
share. The incorporators are Roy Robichaux, 
Edward Ninneman, Leland A. Lamboley, and Roger P. 
Regex. The object is the licensing of the use of 
a system of neutralization and control of pH in 
dairy products. A number of creameries now have 
the system in use. Among present users of the 
system are Sunset Valley Creamery in Chicago, 
Goldenrod Creamery Company of Broadhead, Wiscon- 
Sin, and Lakeville Creamery Co., Lakeville, 
Minnesota. 


Where a vacreator or some other system of 
vacuum processing is used, the pH Robotrol is re- 
ported to bring about the following results: an 
increase in the through-put capacity of receiving 
and processing set-up, reduced labor and neu- 
tralizer costs, improved and more uniform flavor 
and viscosity of cream for butter and other manu- 
factured products, improved keeping quality of 
butter. 
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SHORT TIMERS prom the Editor 


Mite CEES 


Oleo on the Milk Trucks 


E NOTE, with some dismay, a growing number of milk dealers who 

are handling oleomargarine. We believe that there are some pretty 

basic considerations involved that ought to be examined very 
carefully. 


Fundamentally, if you are in the dairy business, regardless of the type 
of product that you handle, vegetable fat represents a competitive threat. 
The butter people have learned the powerful nature of this competition 
through bitter experience. The ice cream people are finding out all over 
again. Certain products known as “filled milk” are giving the condensed 
and evaporated manufacturers something to think about. Fluid) milk 
alone of all the dairy products family, has not felt the competitive sting 
firsthand. 


Nevertheless, the threat is there. 


Disregarding legislative restrictions for the moment, because experi 
ence has shown that restrictions have a way of disappearing if the public 
wants them to disappear, is it not possible to make a product resembling 
Huid milk in which the butterfat has been removed and vegetable fat 
substituted? There have been some experiments with such a product. 
We believe it is not unwarranted to say that such a product is perfectly 
feasible. That it is not on the market now does not mean that it will not 
be on the market eventually. 


There are only two legitimate reasons why oleo should be on the 
milk truck. It is conceivable that the product could be carried as a 
defensive measure. We doubt, however, that opening up the vast outlets 
afforded by retail routes is very defensive. Secondly, the product might 
be carried as an accommodation. The only other reason for carrying the 
product is the matter of profit. We think that dealers who are moved 
to peddle oleo for that reason are selling their birthright for a mess of 
pottage. Every time you give a boost to a vegetable fat product, vou are 
doing it at the expense of dairy products. You are conditioning consumers 
getting them in the vegetable fat habit. 


We should never forget, those of us in the fluid milk business, that 
there are better than three pounds of butterfat in a hundredweight of 
milk. At support prices, that is worth $1.80. Substitute low price vege 
table fat, and you have a fluid product that has better than a two-cent a 
quart advantage over honest milk. 


You know what happens when your competitor has a two-cent advan 
tage in the fluid milk business. 


Maybe offering your customers vegetable fat in place of butterfat 
when you don't have to isn't such a hot idea. 


American Milk Review 
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6, 12, 16 oz. 
tumblers; 13 oz. 
bowls; 2 qt. pitchers 


—all in eight colors, 
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* And your dairy products will sell like hotcakes, with a 


Sunburst promotion! Plan now for the coming holiday 
seasons. Use lovely, anodized Sunburst Aluminumware to 
package cottage cheese, holiday drinks, ice cream, any dairy 
product—and boost sales to new highs. 

Let us plan a Sunburst promotion tailored to your needs, 
complete from start to finish .. . with sample sets, colorful 
handout pieces, order forms for your route men, ready-to-use 
newspaper ad mats . . . everything you'll need for an ex- 
citing, profit-packed campaign. Other dairies have registered 
sales increases high as 400% with a single Sunburst promo- 


tion. So can you! Mail coupon today! 
NORBEN, INC., INDIANAPOLIS 23, INDIANA 
Distributed by 


THE Creamery Package MFG. COMPANY 


General and Export Offices: 143 W. Washington Boulevard, Chicago 7, Illinois 


DEPT. 883, P. O. BOX 7836 
INDIANAPOLIS 23, INDIANA 


Yes, we are interested in a Sunburst Promotion, tailored to our 
own needs. Have your representative call. No obligation. 
Name Title 
Company 
Address 


City Zone State ‘. 





bee oeee eee eee eee eeeeeeecesd 











SAVE SAVE 
It's NEW 
It’s ECONOMICAL 


Memphis Cools Off || MILK 


° IN SQUARE GLASS JUGS 
After Price War Fresh Pasteurized Vitamin D 
HOMOGENIZED MILK syl 
AT A BIG SAVING 








Save as much as 1( 


























Delivered ¢o your home <img nog 
‘ shargea our ace rcnase. 
By EMMETT MAUM and charged to your ac Cp epost 25 
pant. JUGS 
For the Low Price of Fir Calin RETURNABLE 
PHONE 33-5541 ROUTE 6 MEMPHIS 12, TENN. 
PPARENTLY Memphis’ red-hot “When one dairy cuts the price, “They are still in the thinking stage,” 
milk price war, the first the evervbody has to do it in order to he said. 
city had in many years, has compete for business,” — said Ray Big advertising displays in the Mem 
cooled off, but the market remains Schutt, Memphis distributor for Dean’s phis daily newspapers and a television 
highly competitive. That is the opin Milk Company. program for children helped acquaint 
ion of some of the distributors after a Situation Highly Competitive people with Dean’s milk in Memphis 
recent one cent a quart reduction in Schutt said that “the situation is T. T. Skinner, one of the owners 
ee about the same, highly competitive, of Forest Hill Dairy, said that “the 
Last October prices were reduced but executives of two of the estab- price war is over. The situation is 
in the city, but on that occasion it lished distributors were of the opinion 100 per cent better than it was a few 
was mainly because the Dean Milk that the market is more. stabilized months ago.” 
Company, headquartered in Franklin and minus a price Wil Skinner said that it is the usual 
Park, Hlinois, had come into the Mem “Milk sales drop off in the hot thing for distributors to pay less for 
phis market. weather,” said Schutt, as he pointed milk in the spring, with prices paid 
Now the prices are down again to the torrid weeks in May and June to suppliers going up again after July. 
this time because a sea of milk is flow before the official arrival of summer. “Forest Hill doesn’t plan to raise 
ing into the city and the distributors “That makes the market very compe the price of milk after July, however,” 
are not paying the producers as much. titive. said Skinner. 
= ‘Howeve ve at Deans are in ; 
Figures for April, released by C. | scantutier dana Ms mgubagihe ty Specials Are Out 


_— Vi erry ae better position than we were a few 
| ili, Thal Cc ra 11S alo) ) i A , . ° 7 . k 4 
NE OR > Tle months ago. Many more people in He said that things were much, bet 

ary ranch © ic OCGUCTION ali¢ . ore . ° s 
the Memphis market are acquainted ter in every way now for the distribu 


‘ ‘ting ‘ Vek «| . . . 
Marketing Administration, revealec cll lei a SR tia lie ta ee tors. For one thing, week-end specials 


that during the month 14,499,210 


in half-gallons no longer exist, said 
pounds of milk were delivered here 


a good source of milk at Conway. 


Arkansas, where our processing plant Skinner. Those were sold at greatly 


by producers. 


Saw thix oven te located reduced prices and cut down on the 


That constituted an increase of $8.41 The milk is brought to Memphis income of the firms. That was part of 
per cent over the same month a year im refrigerated trucks and transferred the price war. 
ago and the largest amount in the to Schutt’s fleet of delivery trucks that T. B. Cisco, plant superintendent 
history of the Memphis market. ao oll over the city. No home dein spokesman for the Reed Brothers 
The average price paid producers — eries are made and the milk is sold Dairy, said that “the market is much 
by processors in April was $4.67. pet only to stores more stabilized now and the price wat 
hundred pounds, compared with $5.57 Dean's came into Memphis with is over.” 
per hundred in April of 1952 some innovations, including half-and Cisco said that, all in all, the situa 
And thereby hangs the storv of the half and half-gallon containers of milk tion is greatly improved with the dis 
recent price reduction. It was not an These proved good sellers. tributors. 
other step in the price war, although Now, savs Schutt, his firm still has “Business — is getting more nearly 
all of the dairies came down a penny other ideas in sales and promotions back to normal now,” he said 
a quart at the same time but he is not at liberty to reveal them. Please Turn to Page 79 SI 
14 American Milk Review At 
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In 1879. when Thomas A. Edison invented the incandes- 


cent lamp, he not only brought light into the world, but 








with it, changed the egg-buying habits of discriminating 





ge housewives. In those days, when eggs were candled, the 
proximity of the egg to the flame left a small carbon ring on 

the egg. Housewives, recognizing the carbon ring as a sym- 

ei bol of quality, sought eggs with this distinguishing mark. 

his 

hers 

‘the 

1 is Today, eggs are “candled” with a specially designed 

few lamp which at a glance enables the egg candler to ac- ¥ 


curately determine the quality. The egg carton has re- 


sual : . on 
placed the carbon ring as a symbol of quality. The dis- / 
ol é ; - 
aid criminating housewife instinctively reaches for eggs 4 
~ 











uly. packed in a Self-Locking Carton, recognizing in this 
aise package a product long associated with egg packers of ; rd s 
“a established reputation. Like grandma, she, too, looks oa ( 
for the symbol of quality... and buys with confidence, =e 
vet 
bu 
ials 
said 
itly 
the 
t of 
nt 
ers 
ich 
Vial 
ua f ( fi) 
lis Anan _ f PP, Oe Sm 
(f eushion (9g “aitoitn 
rly 
SELF-LOCKING CARTON DIVISION - General Package Corp., 585 E. Illinois Street, Chicago 11 
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Phe most common 


Cxclusive 
foctie 


characteristic of all 
living things is the 
characteristic of 
growth. A living 
thing does not come 
into existence and 
remain static. Liv 
ing in itself is a dynamic condition 
constantly ad 


We d scribe 


the sum of these changes, these adap 


constantly changing, 


justing to circumstances. 


tations, with the single word 


growth 


Among men, institutions, thoughts 


concepts, no less than the men them 
selves, are subject to this law — of 
growth. We have seen the concept of 
government evolve from the simplic ity 
of a primitive family organization to 
the complex sovereign nation of today. 


We have 


seen educational concepts 


symbolized by the little red school 
house and readin’, writin’, and ‘rith 
metic, evolve into the great educa 


tional systems of the mid-century with 
their magnificent equipment and com 
prehensive curriculums. We have 
seen economic enterprise evolve trom 
a system of craftsmen into the era of 
with all of the 


that that 


the machine enol 


THOUS COMSEGUEeHCES change 


involved, 


The dairy than 


industry no less 
other industries has been governed by 
the factor of growth. Scarcely seventy 
five vears ago, there was no fluid milk 
A half 
Huid milk 


business was distributed among a host 


industry worthy of the name. 


century ago, most of the 


of small dealers, most of them farmet 
Indeed, there 


enterprises 


are few fluid 
that 


producers. 
milk 


remember the 


today cannot 


one-horse, one-route, 


dipper-and-jug days. 


It is a far crv from those tiny 
ventures of fifty years ago to the 
vreat organizations of today An ever 
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New Boss of Foremost Dairies 
Helped to Build Modern Industry 


By NORMAN MYRICK 


increasing demand for dairy products 


constantly higher standards of qual 


itv, and the inexorable pressure for 
efficiency have created capital require 
ments far in excess of the relatively 
in the early 
Scientific de 
velopments have brought the trained 


and = milk 


processing into the business. The ex 


small amounts necessary 
days of the industry 


specialist in engineering 


panding nature of the industry has 
created ever larger milksheds. Trans 
portation, quality control, processing, 


delivery, merchandising and sales 
have all been 
growth. All 


Huence on the inevitable evolution of 


parts ol the general 


have exercised some 


the dairy industry from a large col 
lection of small units into a smaller 
number of larger units. 


According to the circulation state 


ment of the American Milk Revicu 


there are in the United States today 
926 fluid milk plants with 20 o 
more routes. There are 1,257 plants 


with 10 to 19 routes. 


plants with 5 to 9 routes. 


Phere are 2,919 
And there 
are 6,189 plants with 2 to 4 


Despite the importance of the small 


routes 


plants in the industry, the fact re 
mains that the bulk of the fluid mitk 
handled 
by those firms having more than 9 
market, there 


two dominant firms that 


business in this country is 


routes. In every. larg 
are one Or 
either through superiol competition ol 
both 


into positions of leadership. Some ol 


amalgamation, 01 have grown 
these firms are independent organiza 
Hoods in Boston, Ab 
Philadelphia, Bowman in 
Peverly in St. 
Some are huge chain operations such 
as Borden's, National 


Corporation, 


tions, such as 
botts in 
Chicago, and Louis. 
Dairy Products 
Foremost Dairies, and 
Beatrice Foods Co. Regardless of thei 
organizational characteristics, what 


these firms represent are the concen 


tration of large amounis of capital 


extensive and complicated sources of 
supply extensive processing opera 
tions, plus huge and varied distribut 
They are the 


expression of the 


Ing systems. present 
characteristic of 


fluid milk industi 


influence of the 


growth in the 
The 


the milk business from the small unit 


evolution ot 


to the large has been enormous. Yet 
despite the fact that the growth: still 
Golden State of California 


for example from annual sales 


goes on 


went 


of $25,000,000 in 1937 to $109,000 
OOO in 1945, the smaller operations 
continue to flourish under able man 
agement as their numbers indicate. 


Nevertheless 


mation, 


consolidation, amalga 


and growth are constanth 


( hanging the character of the industry 

It is always a moot question whethe: 
the individual shapes events or events 
Although there 


are vehement adherents to both schools 


shape the individual. 


the facts appear to be that the great 
moments in human history have been 
marked by 


stances and = an 


a combination of circum 


outstanding 
Napoleon 


create the French Revolution, but just 


person 


ality. Certainly 


did . not 


«tS certainly he seized upon that 


Haming torrent of human aspiration 


and torged it terrible 
Certainly the 


of popular democracy had been sown 


nto a instru 


ment of power. seeds 


when Andrew Jackson blazed through 


the uncertain shadows of the young 


Republic. But it was the vigorous 
encrgy of Old Hickory that made 
reality of the work that Washington 


had begun. 


Grover D. Turnbow, newly elected 
President and General Manager of 
Foremost Dairies, Incorporated did 


not create the modern dairy industry 
But equally certain is the fact that he 
direction and 


Phe ase 


Cave momentum — to 


Turn to Page 66 
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: A Pair Of De Laval Aces! 


| Of 
anit f[’HE Dean Milk Company, Conway, Ark., 


co “has a De Laval No. 295 Standardizing 
st 
| Clarifier and a No. 292 Cold Milk Separator 


dine installed side by side. Each machine has its 
) 





own work to do...together they provide Dean 
ODS . . 
as with the completely satisfactory performance 


ate, that can come only from using precisely the 


ga right machine in the right place. 
ith, 
try The Standardizer removes a portion of the 


her cream from the whole milk and completely 
nits clarifies all of the standardized whole milk. 
The machine operates without the necd of 
remixing skim and cream through external 
en valves, with consequent damage to the cream 
line. De Laval has one valve control. 

Hot Separation at 40°F saves the need for pre- 
ust heating the milk and cooling it afterward. 
Furthermore, the De Laval Cold Milk Sepa- 
- | rator produces cream of exceptionally high 





“ds | viscosity. 





De Laval has the right machine for you! 


ns Qrenlard hte 0) gyi 


ed 


CREAM SEPARATORS 


' 
1 . "MILK CLARIFIERS and 
1 STANDARDIZERS 
® 


Stainless Steel Equipped 





lic] 
r\ 


hie 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York ° 427 Randolph St., Chicago 6 
DE LAVAL PACIFIC CO. © 61 Beale St., San Francisco 5 
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Connecticut Dealers Help Farmers 
To Help Themselves 


“A quart of milk 
is much more than 


just two pounds of 


Cuclusive 
foe 


food—milk gives you 
more of the things 
you need for less 
than any 
Drink 


milk—it’s always your best buy.” 


money 
other food. 

People in central Connecticut were 
hearing a lot of similar suggestions 
over their radios in June. But that’s 
getting ahead of our story. Here's 


how it all happened. 


Bryant and Chapman in Hartford 
and New Haven Dairy in New Haven, 
Divisions of General Ice Cream Cor- 
poration, are firm believers in a pro 
gram whereby the efficiency of the 
production and sale of milk will be 
increased. How could a few hundred 
dollars be spent to encourage farmers 


to help themselves? 


G. Emerson Sartain, representing 
Bryant and Chapman, and New 
Haven Dairy then discussed the mat- 
ter with Ted Gold, president of the 
Connecticut Dairymen’s Association. 
A few days later, a committee met 


to try to hit upon a sound idea. 


The thought was offered by one of 
the committee that the county agri 
cultural agents and their individual 
dairy committees might have some 
suggestions as to how to benefit the 
industry in their respective counties. 
Ken Geyer, manager of the Connecti 
cut Milk Producers’ Association, sug 
gested that working through county 
dairy committees would stimulate the 
farmer members of these committees 
into greater action, thus eventually 
helping the dairy industry and_ the 
county agents with their educational 
program. The idea caught on with 


the committee immediately. 


Ted Gold stated that giving money 
directly to each county dairy commit 
tee might stimulate some thought on 
how best it could be spent to help 
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By W. R. HESSELTINE 





Emerson Sartain, Field Supervisor for Bryant and Chapman of Hartford, Connecticut and 
New Haven Dairy of New Haven, Connecticut, presents one of the awards to Sidney Hall. 
Mr. Hall represented the New London County Dairy Committee. 


the industry. This sounded like a 
good democratic way to get some 
ideas. Certainly it would be a chal- 


lenge to Yankee ingenuity. 

The county agents and their dairy 
committees were then asked to submit 
a plan for using $100. Upon receiy 
ing the plan, Bryant and Chapman 
and New Haven Dairy sent $100 to 
All of 


the ideas were to be kept a secret. 


each of the county chairmen. 


Which of the eight counties would 
make the best use of their $100? There 
should be some recognition for that, 
certainly. Some one suggested that 
each committee present what was 
done at the Connecticut Dairymen’s 
Association annual meeting to be held 
January 20, 1953. Ted Gold was quick 
to add that the Dairymen’s Association 
would give $100 in cash to the com 
mittee which the judges thought had 
“They mav use the 
$100 to further their plan or use it in 


any way they see fit, and we will give 


the best idea. 


$50 to the committee with the next 


added — the 


President. 


best plan,” Connecticut 


Dairymen’s General Ice 
Cream Corporation then agreed to 
give a certificate to each county com 
mittee participating in the program, 

And so the committees sent in their 
ideas, and a few went right to work. 
Others, due to the type of program 
to be undertaken, were unable to k ep 


their plans a secret. 


Presenting the Ideas 
On the afternoon of January 20, 
each committee was given five min 
utes to present their plan before the 
Connecticut 


Dairvmen’s Association 


annual meeting. Each county sup 
plied two judges to decide upon the 
winners. The $100 and $50. prizes 
were given at the evening banquet 
Middlesex and New London coun 
tics were awarded first and second 
Here is a_ bit 


prizes, respectively. 


‘about the Middlesex counts program 


rhe committee invited Willian 


O'Brian Jr. 1 
(Please Turn to Page 83 


station man 1 ot 
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LABOR SAVING WITH IN-PLACE 


CLEANING 


GLENN T. NELSON 


Department of Agricultural Economics 


® Cleaning Pipe Lines In Place Reduces Cleaning 


Time 77 Per Cent 


® Annual Labor Saving Amounts to Over $6,500 


® Workers Become Less Fatigued 


® There Is Less Damage to Pipes and Fittings 


SAVING of $17.95 a day in 
labor alone is possible by using 
in-place cleaning of pipe lines. 

There are other benefits too. Hotter 
and stronger detergent solutions can 
be used. Coliform bacteria are elim 
inated. Bacteriological conditions of 
the cleaned lines are uniformly. satis 
factory. These were the conclusions 
reached by a team of research men 
from Oregon State College. 

The plant studied has 1,050 feet of 
stainless steel piping. Except for a 
few short sections of glass, all lines 
are of 2- or 24-inch piping. For in 
place cleaning, the 1,050 feet of 
pipe is divided into two parts. One 
part is about 750 feet long; the other 
is approximately 300 feet. 

Circulation cleaning of the pipe 
lines replaces the hand cleaning 
method that has been used in most 
dairy plants for many years. Daily 
disassembling, hand washing, and as 
sembling of pipe lines and_ fittings 
is a time-consuming and costly opera- 
tion. The hand cleaning job is often 
assigned to the poorest workers. Plant 
employees usually do not like cleanup 
work. They would rather operate 
equipment. This attitude toward 
cleaning is understandable from = a 
health standpoint. Wet floors, wash 
ing pipes, fittings and equipment with 
hot cleaning solutions, and working 
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late hours are not considered very de 
sirable. The hand cleaning operation 
is generally accepted as a job that 
must be done. Less expensive and 
more efficient methods are of interest 


to plant management. 


Take-Down Cleaning 

To point out some of the advan 
tages of in-place cleaning, compari- 
sons were made of take-down and 
circulation cleaning methods. Stop 
watches were used to record the time 
spent for each of seven steps in take- 
down cleaning. (Table 1). The most 
important time-consuming steps were 
disassembling, washing and _ rinsing, 
and assembling. Assembling and dis- 
assembling of the 1,050 feet of pipe 
took an average of 6.21 hours per day, 
or approximately half the total clean- 
ing time. Washing and rinsing ac- 
counted for 4.1 hours per day, or 33 


per cent of the labor for cleaning. 


TABLE 1 
Time Required Per Day for Take-Down 
Cleaning 
Per Cent of 
Step Hours Total Time 
Disconnecting pipes 2.13 17 
Carrying pipes to 
wash rack 47 4 
Removing gaskets .63 5 
Washing and rinsing 4.10 33 
Replacing gaskets 52 4 
Returning pipes to 
assembly point 55 4 
Connecting pipes 4.08 33 
Total 12.48 100 


Oregon State College 


The procedure for in-place cleaning 
includes connecting the portable tank 
to the steam and electricity, getting 
the water hose and cleansers, discon- 
necting the pipes from the equip- 
ment, connecting the pipes together 
to form a complete circulating system, 
mixing solutions, and replacing pipe 
connections to the operating position 
when the cleaning job is completed. 
The average time required for in- 
place cleaning was 173 minutes, or 
2.88 man hours per day. Assembling 
took approximately 80 minutes. Dis- 
assembling required about 53 minutes. 
Mixing the solutions and adding water 
during the cleaning process took 
nearly 40 minutes. The cleaning 
process actually took 105 minutes, but 
the labor crew did other work while 
the cleaning solutions were circulating. 


Advantages of In-Place Cleaning 

A summary of the labor required 
by the two cleaning methods shows 
substantial savings in favor of in-place 
cleaning (Table 2). Disassembling, 
hand washing, and assembling take 
more than four times as much labor 
as in-place cleaning. Cleaning the 
pipe lines in place reduces the labor 
requirements from 12.48 to 2.88 man 
hours per day, which is a saving of 
9.6 man hours. This represents a re- 
duction in cleaning labor of nearly 77 

(Please Turn to Page 86) 
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Business - Tudustry - Education Day 
Helps Michigan Firm 


REAP A HARVEST OF 


Fk THE schools were to close in voun 

community for a day so that teach 

ers, secretaries, janitors and other 
personnel could spend the day in lo 
cal business and industrial establish 
ments—what would the citizens say? 
Would they complain about the chil 
dren being out of school? Would thes 
question the value of such an experi 
ence? Or would they say: “We're for 
it! We want our schools to prepare 
youth better for the world of work and 
citizenship.” These were the thoughts 
of Professor Carl Horn of Michigan 
State College as he presented the ideas 
of a Business-Industry-Education Day 
to Superintendent of Schools Dwight 
Rich and Mr. C. W. Otto, Secretary 
Manager of the Lansing Chamber of 
Commerce. 

Out of this discussion came a de 
cision to call in a larger group of busi 
nessmen representing large and small 
industries alike. Little trouble was en 
countered in selling this group of men 
on the possible advantages to be 
gained through such a dav. Immedi 
ately, the committee sent out invita- 
tions to thirty-six industrial firms in 
viting them to a second meeting. Mr. 
Otto recalls that evervone attended 
and went away from the meeting all 
fired up to really promote Business 
Incdustry-Education Davy. 


In the meantime, Superintendent 
Rich had secured permission from the 
Board of Education to close the pub 
lic school system for the day of 
March 9th. About a month in ad 
vance of March 9th, a general meet 
ing was held and the program for the 
dav was discussed and generally ac 
cepted. It was decided that a noon 


luncheon for the visiting teachers 
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By G. DEWEY McDONALD 


should be furnished by the host firms. 
It was also decided to have the par 
ticipating firms finance a banquet for 
all teachers and representatives of all 
host firms, plus members of the Board 


of Education, on a scheduled evening. 


After much planning and discussion 
by Mr. Otto and Dwight Rich, Lans 
ing was ready for Business-Industry- 
Education Dav on March 9, 1948. 
Some thirty-six businesses invited over 
500 teachers to come behind the 
scenes of industry and sec for them 
selves how our American way of life 
works in business. It is only through 
getting our educators into our estab 
lishments where they see their prod 
ucts (students) at work that we can 
change attitudes of teachers toward 
preparing youth for work. Respect for 
each other then grows out of personal 


contacts and tours. 


The program for this day with the 
teachers went along pretty much to 
form in most businesses. The teach 
ers assembled at a central point and 
following a brief talk were assigned 
to the business which was to be their 
host for the day. Most of the morn 
ing was spent in the plants where the 
teachers could SCE firsthand how men 
and machines work in a united effort 


to produce their particular product 


After the morning tour, host firms 
furnished a noon lunch On for the 
teachers after which the afternoon ses 
sion took place. At the afternoon ses 
sion, the teachers and top manage 
ment then reviewed the tour of the 
plant and then discussed the problems 
of business and labor. Such questions 
as employment practices, human rela 
tions, the profit angle, educational 


GOODWILL 


practices, training procedures, ete 

were just a few of the many questions 
but showed that the teachers were in 
terested in finding out what they 
could do to help their students bridge 


the gap between school and business 


Heatherwood Farms Company, a 
dairy operating in Lansing, Michigan 
was one of the original companies to 
participate in) Business-Industry-Edu 
cation Day. This year Heatherwood 
Farms Company entertained eighteen 


teachers throughout the day. 


It was a wonderful public relations 
program. Its value to the teacher 
seems unlimited, as the letters we r 
ceived indicated. In fact the lette 
have been so good that I wanted in 
dustry to see the teachers’ reactions. | 
believe that it will help promote Busi 
ness-Industry-Education Day in the 
various cities throughout the United 
States. 


Printed below are four of the best 
letters received this vear, as judged 
by Professor Earl Weaver, head of th 
Dairy Industry Department at Mich 
igan State College. 


Verlinden School 
Lansing, Michigan 
March 20, 1955 


Heatherwood Farms 
2701 East Michigan Avenue 


Lansing, Michigan 


Dear Sirs: 


Since I am a teacher of fifth grade 
children who study dairying as an in 
dustry and also _ its importance in 
healthful living, I feel my trip through 
your plant will enable me to do a 


better job of interpretation 
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The high speed filling operation in the 

Heatherwood Farms plant was a source 

of prime interest to educa- 

tors during Lansing’s Business-Industry- 
Education Day. 


visiting 


I wish to extend my appreciation to 
the members of the staff at Heather 
vood Farms for thei and 
March 9 


Dav. 


courtesy 
Business-In- 
Thank 


for a very worthwhile and interesting 


] 


generosity. on 


dustrv-Education you 


Sincerely vours 


HAZEL CHRISTENSON 


Adult) Education Center 
Lansing Public Schools 
Lansing, Mich 
April 8, 1953 


Nh iy Wey \Ic Donald 


Heatherwood Farms Dairy 


Pre sic it 


_~ 


2701 E. Michigan Avenue 
Lansing, Michigan 
Dear Friend: 

I want vou to know how much I 
enjoved my visit to vour fine estab 
lishment on B. I. E. Dav. Several 


things stand out in mv mind as I re 


call this pleasant event. [ was im 


pressed by the extremely high stand 


urd of sanitation 


cleanliness und 


( aretull 


protection of 


vhich vou maintain for the 


your patrons The mod 
crn stainless steel equipment the con 
stant mechanical checks, the continu 


us laboratory controls together with 
vour emplovees’ high respect for your 
products all combine to cause a visitor 


feel that the 


foods you process are safe for human 


like mvself to various 


consumption beyond 


all question. 
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Of course. I now realize that the 
safety factor is only one with which 
you are concerned. I was never aware 


of the lengths to which you go to as 
sure your customers of products which 
have high taste appeal and which are 
always uniform in quality as well. As 
a confirmed Heatherwood user overt 
the past several years, | always knew 
that your products had that good taste 
I assumed that 


Now that I 


have visited your plant, I have a new 


the year around and 


they were safe as well. 
appreciation of the careful processing 


keep 


carry out to | 


you. must present 
customers satisfied and to attract new 


ones. 

As important as the foregoing may 
be, | 
feature of 
which is equally deserving of praise. 
This is the attitude of 


happy observed 


must also comment on another 


Heatherwood Farms Dairy 


fine friendly, 
cooperation | from 
the president down to the lowest paid 
Each 
seems to be an 
Heatherwood I am 


genial working relationship Is no «ac 


emplovee one in the plant 
boostet for 


this 


ardent 


sure con 


cident. Such a family spirit requires 
a lot of doing and I would like to com 
mend vou for vour outstanding suc 


cess in this field 

Thank 
pl asant and interesting as it was edu 
cational. All the things I 
Heatherwood Dairy 


products taste better than ever. 


vou for making mv visit as 
learned 
about make vour 
Sincerely vours, 

LOY B. LaSALLE 
Direction of Adult Education 





North School 
3033 North Rd. 
Lansing, Mich. 


March 19, 
Mr. Dewey McDonald, Mgr. 
Heatherwood 
2701 E. Michigan Ave. 
Lansing 11, Mich. 
Dear Mr. McDonald and the “Heath 


erwood Family * 


1953 


Farms 


and 


B.1.E. Day 


I was very impressed with the genuine 


This was my first 
sincerity, hospitality, and the liberal 
education extended to us by our host 
the “Heatherwood Family.” 
My thanks to you, Mr. McDonald, 
for such a fine organization and an 
industry to be proud of and a credit 


to Lansing. 


Dale Weber, for all 


the technical explanations of opera 


Thanks to you 


tion. 

Thanks to you Bob Smith and Harry 
Neuman for transportation and all the 
planning that goes into making a day 
The lovely “Heatherwood 
Patrick’s Day 


ind njoved 


well spent 
spe ial St 


ippreciated 


dinner” was 


My reasons for your in 
B.LE 
it as a place to take my 
Since 


milk ice cream, 


( hoosing 


dustry for were many. IT was 
previewing 
classes on field trips our school 


uses your and cot 
tage cheese I wished to see the plant 
that prepared them for consumer use 
Also Heatherwood was highly recom 


mended as a place to see 


that vou had 


you 


My conclusions were 


an immaculate factory were in 


23 








Duraglas Packages 


Available in all standard finishes. 
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Your market needs may require your con- 
sideration of larger size glass containers, 
such as gallons and two-quarts. To meet 
the needs of your market, carefully analyze 
its conditions and trends. 


onsult ¢ Bwraglas Dairy Packaging Specialist 


OWENS-ILLINOIS GLASS COMPANY - TOLEDO 1, OHIO - BRANCHES IN PRINCIPAL CITIES 
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Industry Advisory Board’s successful June show. 








President T. D. Lewis of the Milk Industry Foundation and 
famed comedian Bob Hope pose together after the California 


CALIFORNIA GIVES INDUSTRY HOPE 


Hollywood and Bob Hope teamed up with the 
California Dairy Industry to give June Dairy Month 
a healthy boost in the Golden State. In a topflight 
show, the first part of which was Hope’s regular 
Jell-O show for the General Foods Corporation, an 
imposing array of talent got behind the California 
promotion. In addition to pushing June Dairy Month, 
the show also was designed to raise funds for five 
scholarships to dairy science or dairy husbandry 
schools within California. The scholarships are to go 
to five cle serving high school graduate S ‘| hic program 
and the after-show were arranged for Iy the Cali 


fornia Dairy Industry Advisory Board. 


The show, which was transcribed on June 3 
was broadcast over the entire NBC radio network 
at 7 pam. on June 10, as a salute to June Dairy Month, 
the Scholarship Foundation, and the California Dairy 
Industry. All of the artists donated their time to the 


California Dairy Industry Advisory Board. 








terested in those you employ and they visitors. 


cooperation, of 


were interested in you as human in 
dividuals, and you are maintaining 
high standards, plus the fact that you 
are. still striving and progressing. | 
was especially interested in your com 
ment at the dinner, Mr. McDonald, 
that your ambition was to be Lansing’s 
best emplover. 

All of us at North School heartily 
invite all of you to be our guests on 
B.L.E. Day of next week or anv day. 

Sincerely yours, 
JEAN KNOWLES 
Social Studies Teacher 


Eastern High School 
Lansing, Michigan 
March 18, 1953 

Mr. G. Dewev MeDonald 

Heatherwood Farms 

2701 FE. Michigan Avenue 

Lansing, Michigan 

Dear Mr. McDonald: 

This makes the sixth B-I-E Davy in 
Which | have participated and it cer 
tainly stands high on the list of places 
that T have wholeheartedly enjoyed. 

Beir 


ordinarily chosen to visit. firms em 


g a stenography teacher, I have 


ploying many secretarial and clerical 
helpers. Consequently, the visit to 
Heatherwood Farms really served as 
a “short course” in a field hitherto un 
explored. 

The friendliness of the personnel, 
workmen as well as executives, made 


Is feel we were really welcome as 


26 


working together, seemed to pervad 
the entire plant and was evident in 
the feeling of workers toward each 
other, in’ their respect for their su 
periors, and, best of all, in the courtesy 
shown the employes by the executives. 

The cleanliness of the whole plant 
was definitely noticeable. True, I ex 
pected it to appear clean, as | know 
there are state laws making cleanliness 
mandatory. What.surprised me was a 
lack of unpleasant odors that I had 
half expected from a dairy. Machinery 
always fascinates me, and so I didn’t 
mind at all standing a long time to 
see those bottles being washed and 
sterilized. I had known that bottles 
would have this careful scrutiny, but 
was amazed to learn that those miles 
of one-inch and two-inch pipes are 
just as carefully washed and chlorin 
ated And to see a man inside those 
huge tanks—washing them—was a real 
spectacle. 

I think I have a new appreciation 
for the man who brings the milk to 
my door He has many duties of 
which IT was not aware. I now realize 
that his role is definitely important to 
Heatherwood Farms and to Lansing. 
Important, too, are all the others who 
make up such a service organization: 
the bottlers, the cheese makers, the 
technicians, and, of course, the exec 
utives, who—because thev know their 
business and because they like work- 
ing with people—make yours such a 
fine firm. 


My special thanks go to Mr. Dale 
Weber, our genial escort for the tow 
of the plant. 


\ ery sincerely yours 


HELEN L. WALTER 


Goodwill, a fine public spirit, and 
cooperation all the way around has 
made — Business-Industrv-Education 
Day a day for every teacher and com 
pany to look forward to every veat 
This year over 1,100 public and pa 
rochial school teachers were ente! 
tained by 65 Lansing business and 
industrial firms. This was the. sixth 
year for the program and each year 
it has grown and has been accorded 
national recognition for the job of 
orienting teachers so that they might 
be better able to help students in their 
transition from classrooms to jobs. As 
the above letters indicate, the benefits 
are unlimited and the goodwill bound 
less, for many teachers were utterly 
amazed at the problems management 
encounters in operating a busines 


every dav. 


The management of Lansing firms 
think enough of Business-Industrs 
Education Day that they have really 
top management available at the ses 
sions with the teachers. It is a chance 
for the teachers to meet these top men 
on a common ground and find out for 
themselves that they are ordinary hu 
man beings like themselves, working 


at a job. 


American Milk Review 














It’s 
true 
the 
swir 
slid 
witl 
Swe 
piec 
4 ft 
stre 
sigh 
Wh 








Augu 




















Before you buy any truck... Make the 
I5-second SIT DOWN TEST 











in FORDS new Driverized Cab 


























Step jnto 


the worlds most comfortable truck cab! 
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Its new! Its DRIVERIZED! Only FORD has it! 


It’s a truck driver’s dream come 
true! You'll know it too, in just 
the 15 seconds it takes you to... 
swing open the new wider doors... 
slide into the 3-man comfort seat 
with exclusive shock-snubber . . . 
sweep your eyes across the one- 
piece windshield and back to the 
4 ft. wide rear window . . 

stretch out in big cab roominess... 
sigh a sigh of solid comfort. Man! 
What a treat for a working guy! 
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The completely new Ford 
Trucks offer many great ad- 
vancements in easier driving and 
time-saving delivery, all at the 
same low price. 


They offer new power for sus- 
tained speed travel—new Syn- 
chro-Silent transmissions for 
faster, easier shifting—new set- 
back front axles for sharper 
turning new features through- 
out to help get jobs done fast. 


Choose the one right truck for 
your work from over 190 com- 
pletely new Ford Truck models. 


And before you buy any truck, 
make the 15-second Sir Down 
Test. It will open your eyes to 
comfort you never thought pos- 
sible in a truck. See your Ford 
Dealer today! 


FORD TRUCKS 


SAVE TIME! SAVE MONEY! LAST LONGER! 
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The California 
Wwe dairy industry is in a 
state of turmoil fol- 
lowing a series of re 
verses in the State 
Legislature on the 
imitation ice cream 
issue. Possibly no 
legislation since the oleomargarine dis 
pute has brought about such a violent 
reaction on the part of the public, 
while the imitation products received 
literally millions of dollars worth of 
free advertising advertising which 
they could not have afforded to pur- 


chase. 


It all started over the question of 
whether the distributors should be al 
lowed to manufacture frozen desserts 
marketed under the trade name of 
mellorine. First the distributors heard 
that Pictsweet was planning to man- 
ufacture the product in the Los An 
geles area. Under the state law, 
creameries are forbidden to make the 
imitation product along with the gen 
uine ice cream in the same_ plant. 
However, there is nothing to stop any 
distributor from setting up a separate 
operation for the manufacture of the 


product if he so desires. 


When the producers heard of the 
bill which would have lifted the re 
strictions on the manufacture of the 
imitation ice cream permitting both 
products to be manufactured, handled 
and retailed together, they rebelled, 
due to possibility of fraud. So much 
pressure was exerted that the Cali 
fornia Dairy Industry was forced to 
withdraw its support of the measure, 
which was dropped. 


But, following this, the distributors 
became increasingly alarmed at the 
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- FROZEN DESSERTS BATTLE | 
| IN CALIFORNIA 


By NEALE LESLIE 


prospect of losing many of their re 
tail outlets to imitation ice cream, 
since no outlet could, under state law, 
market both products. They intro 
duced a bill in the legislature to ban 
the sale of all imitation ice cream in 
the state. The opponents of the mea 
sure attacked the dairy indus'ry by 
referring to it in such terms as “the 
multi-million dollar milk trust” and in 
sisted that the issue was one of free- 
dom of enterprise. There was even 
talk of an attempt to repeal the milk 
act under which the state sets prices 
for market milk, through the Bureau 
of Milk Control. 

Representatives of the state’s big 
cotton industry fought the measure all 
the way, claiming that their interest 
in the manufacture of mellorine is that 
the basic ingredient in the dessert is 
cottonseed oil, and hence would pro 
vide another marketing outlet for their 
industry. A cotton man, testifving in 
opposition to the bill, stated that a 


taste test among the dairv division of 





MOLASSES AND MILK 
BACK TO BACK 
Spring used to be the sulphur 
and molasses season. Now moth 
ers can give their youngsters 
iron-rich molasses in more pal 
atable form, savs Harriet Barto, 
nutrition specialist, University of 

[linois. 

Try molasses milk for a dinner- 
time treat or a between-meal 
thirst quencher. 


Combine one quart of cold 
milk with two or three teaspoons 


of molasses. Mix thoroughly and 





add a sprinkling of nutmeg. 














the California Farm Bureau indicated 
that 34 out of 50 who tasted real ice 
cream and the imitation product 
showed a preference for the vegetable 
oil product. 


The predominantly rural Senate 
passed the bill by an overwhelming 
majority, but in the Assembly it was 
a different story. The measure was de 


feated by a narrow majority. 


Following this defeat, the distribu 
tors reversed themselves and_ intro 
duced another measure to permit the 
creameries to manufacture mellorine 
The legislation had, in the opinion of 
competent authorities, a “sleeper” in 
it, due to a discriminatory clause 
which would have caused the section 
of the act pertaining to the manufac 
ture of imitation ice cream to be d 
clared unconstitutional. The effect, if 
the bill had passed, would have been 
to invalidate the entire section of the 


law concerning imitation ice cream. 


The California Farm Bureau voted 
unanimously to oppose the bill to al 
low creameries to make imitation ice 
cream along with the genuine article 
and it was killed during the final 


stages of the session of the legislature 


Imitation Product Goes 
On the Market 


Pictsweet Corporation of Mount 
Vernon, Washington promptly — an 
nounced that its Los Angeles plant 
would begin turning out mellorine al 
most immediately, and that 3,000 
grocery stores would be supplied 


within a month. 


Vegetable fat frozen desserts went 
on the Los Angeles market towards 
the end of Mav. selling at 17 cents 
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“Cleaned-In-Place” pipelines are one of the most im- 
portant developments in the dairy and food processing 
industry. Because of the substantial savings in labor 
and maintenance costs, processors have a keen desire 
to convert existing “take-down” lines to CIP lines. 


Processors have many questions regarding the rela- 
tive merits of joints made by tools being offered for use 
in converting present bevel seat lines to gasket seat 
CIP lines. To answer these questions Tri-Clover has 
tested the joints made by each tool and the results 
shown in the table above were found to be true at the 
time of these tests. 


Before you decide on any conversion method, it will 
pay you to review this table and to determine for your- 
self the most satisfactory joint for your use. 


Using either the hand-operated or motor-driven model 

(top view, above) the Tri-Clover Super-Speed Conversion 

ni - Tool converts sanitary bevel seat fittings to Hycor gasket 
seat fittings, to form substantially flush, crack-free, leak- 


MACHINE CO. tight joints. View directly above shows the accurate, 
nenoshe, clean-cut grooves made in the fitting ends to receive the 
precision-molded Hycar gasket. Gasket is self-positioning 
. . " on both male and female ferrules or fitting ends. Com- 
FABRICATED STAINLESS STEEL 


SANITARY FITTINGS, VALVES, SNDUSTRIAL FITTINGS AND pleted joint is ready for cleaned-in-place installation. 
PUMPS, TUBING, SPECIALTIES INDUSTRIAL PUMPS 


cl eer , 
crass Ge Comdicte Smet See your neorest Tri-Clover Distributor for further details, 





Wisconsin 
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The familiar 
Can't Take It With You” is prob 


ably older than your great-great 


now as yesterday. 
only in connection with money 


this proverb now refers to Blood 
either. Evervone is affected by 


everyone has blood. 


Every day hundreds of peo 


ple depend on blood for thei: 





saying “You 


grandfather, but it is just as true 


Once used 


for vou can’t take it with you 


this expression, for, rich o1 poor, 


lives. In Korea our fighting men 


need blood every hour of the 
day and night. Here at home, 
accident and disease victims re- 
quire blood in never ceasing 


Globulin, 
the disease-fighting derivative of 


quantities. Gamma 
blood, is in action every day aid 
ing grown-ups and_ children 
alike. Emergene \ blood reserves 
being built up by Civil Defense 
will help save lives . . . perhaps 
your very own... in case of an 


attack on this country. 


Yes, you certainly can do a lot 


of good with a little of you 
blood. All it will cost you is a 
few minutes of your time. Gi 
a pint today, for tomorrow may 


be too late to help somerr live, 


Call your loc wd Cross 


Community o1 rmed_ Forces 


Blood Donor Cc ater today to 
schedule your donation. — It’s 
wonderful ww feel that deep 
down glow of contentment. in 
giving blood. Now is the time 


. you can’t take it with you! 








per pint, but the markets were forced 
temporarily to drop these products 
due to the fact that no retail outlet 
which handles genuine ice cream may 
also retail the imitation product. Some 
140 requests for licenses to sell imita 
tion ice cream had not been acted 
upon by the state department of agri 
culture Bureau of Dairy Service, since 
there was the question of whether the 
applicants intended to violate the ice 
cream law. Legal action was taken 
against the Bureau of Dairy Service, 
which was forced to issue the licenses 
to the applicants, as the result of 
which 114 supermarkets in the Los 
Angeles area are now selling the imi 
tation product. 

\ dispute over the interpretation of 
the word “place,” used in the Milk 
issue. QO. A. 
Ghiggoile, chief of the 


Act, became a major 
Bureau of 
Dairy Service, contended that “place” 
meant any store or building in which 
the imitation product is sold. 

Then A. A. Brock, director of the 
State Department — ol 


warned the supermarkets to cease sell 


Agriculture, 


ing ice cream made with vegetable oil 
in the same store they sell ice cream 
Arthur J. Reitz, 
general manager of Frozen Desserts, 
Glendale, 
plained in a letter to Governor Earl 
Warren that 


favor of the dairy 


made with butterfat. 


Inc., of California com 
Brock was biased in 
industry. Reitz 
claimed the law permits the two ice 
creams to be sold in the same = store 
although from separate cabinets 

An ominous trend is the fact that 
a large grocery chain in Southern Cali 
fornia has been offering 12 per cent 
butterfat ice cream for sale at 15 cents 
a pint, and there are indications many 
of these chain stores are not allowing 


the full markup for dairy products. 
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At the quarterly meeting of the Cal 
ifornia Farm Bureau, Jesse W. Tapp, 
executive vice-president of the Bank 
of America, told the industry that he 
believed dairymen would never win 
in a fight against imitation products 
through legislation but should) only 


insist that such products be properly 


labeled. 
Market Milk Operators Worried 


Small manufacturers of ice cream 
are worried about their chance of 
meeting the threat of the imitation 
product in the state. They point out 
that there are a large number of small 
ice cream manufacturers in California 
which handle market milk or othe 
dairy products as well as ice cream 
These creameries feel they have the 
alternative of handling both the imi 
tation and the genuine ice cream, or 
“going broke.” They believe they 
should have the right of competing 
with imitation ice cream sales, if. it 
should come to their areas. 

In the 


Dairy Institute asked for state regu 


meantime, the California 


lations on the content of imitation ice 
cream, to facilitate orderly marketing 
and to protect dairvmen and the con 
suming public 

Donald A. 
the Institute at a hearing called by 
the State Department of Agriculture, 


requested that makers of ice 


Carlson spokesman for 


cream 
made with vegetable oil instead of 
butterfat be prohibited from) mixing 
the two. He suggested that something 
be added to the new product so that 
it can be determined whether it con 
tains dairy fat. Unless imitation ice 
CTeCaM IS plainly labe led, he said, there 
would be fraud and confusion. He 
urged that regulations were needed 
to cover fat content, weight, flavoring 


and coloring. 


Present manufacturers of imitation 


ice cream objected to the proposed 


use of lithium stearate as a trace to 
determine the use of vegetable oils 
in the product, on the basis that the 
chemical is toxic and would not pass 
approval of the federal pure food and 


drug laws. 


Problem of Labeling 

All those present at the hearing 
were of the opinion that the imitation 
product should be properly labeled to 
protect consumers from deception, 
but there was some criticism to pro 
posed regulations which would require 
the lettering “imitation ice cream” to 
be three-fourth the size of the lette: 
ing of the trade name appearing on 


the carton. 


Over 800 retail stores are now sell- 
ing the imitation product, according to 
testimony presented, with about 50 
retail stores being issued licenses daily. 
In the San Francisco bay area, 34 
stores are offering the frozen dessert 


in separate cabinets from ice cream 


Many of the distributors indicat 
privately that they want to manufa 
ture imitation ice cream, since they 
could get a share of the business he 
fore the big operators outside the dairy 
industry set up plants and get estab 


lished with their new markets 


A number of the producers do not 
expect to be able to hold the line 
retail outlets 


now handling ice cream should also 


against demands that 


be permitted to sell the imitation 


product. 


Due to high feed and labor costs 


and slumping butterfat markets, there 


is a widespread opinion that the man- 
ufacturing milk producer in California 


is on the wav out. 
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“Man-Handling’ *MILK CASES 
1S expensive! 


ll 


AUTOMATIC 


CASE 


STACKER 





stacks cases 
automatically! 


© Saves as if serves 


e Requires no attendant — 
fully automatic 


Handles up to 23 cases a minute 


Stacks cases to any practicable 
height 


Reduces industrial injury hazard 
© Receives, builds and ejects stacks 


¢ Handles any rectangular or square 
cases capable of stacking 


e Reduces damage to case contents 


District Sales and Service Plants: McAllen, Texas 
Dubuque, lowa; Fullerton, California; Santa 
Paula, California; Phoenix, Arizona; Lindsay, 
California; Salinas, California; Riverside, Cali 
fornia. Sales and Service: San Francisco, Lodi 
and El Centro, California 
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You will save money in labor costs, increase efficiency and smooth production 
line how with FMC Automatic Case Stackers. This machine receives cases from 
your existing power conveyor, automatically builds a stack of cases and ejects 
it onto a moving floor conveyor. The gentle handling of filled cases by the 
FMC Automatic Stacker practically eliminates the problem of broken bottles 
or carton “leakers” caused by rough handling when the stacking operation 
is done by hand labor. Flow plans can be designed around bottom-up 
stacking machines with entry from the left, right or back with front dis- 
charge, or top down stacking machines with back or front entry and front 
discharge, to suit either an overhead or floor level conveyor system. There 
is an FMC Automatic Case Stacker to meet your requirements. 


For full details and literature write: 


PACKING EQUIPMENT DIVISION 


FOOD MACHINERY 


AND CHEMICAL CORPORATION 
RIVERSIDE, CALIFORNIA 


Me 


FOOD MACHINERY 
AND CHEMICAL 
CORPORATION 





M253 
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EMPERATURE CONTROL ot 


products 


during distribution is 

making fast headway as a result 
of the competition which drives the 
producer to find ways and means of 
delivering the product in more attrac 
tive condition. Most noticeable result 
of this is refrigeration of products 
which have been delivered for years 


without any such help 


Strangely enough, everybody wants 
to talk 


paving much attention to insulation 


about refrigeration without 
that is until they have had some ex 
perience. Then they usually think of 
insulation first. Insulation is not a de 
tail. It is at least as important as 
the refrigeration equipment. In some 
cases more so, because insulation alone 
will help maintain desirable tempera 
tures while refrigeration equipment is 
a pretty helpless hunk of machinery 
without insulation. 


To begin at the beginning, heat 
flows to cold, and insulation tries to 
stop it. Any number of materials slow 
down the absorption of heat from the 
atmosphere. For instance, tests have 
shown that trucks with the tops 
painted with aluminum paint will be 
nine degrees cooler inside when 
placed in the sun, as compared with 
dark color paint. White paint seems 
to be next best, and so on down the 


black 


greatest rate of absorption. 


spectrum to which has the 


Insulating materials are rated by 
their “K” factor. This factor is based 
on the heat conductivity of one inch 
(thickness) measured in btu’s pet 
hour, per square foot per degree of 
temperature difference between the 
two sides of the insulating material. 
Ground cork, for instance, one of the 
best insulating materials, has ak 
factor of .29. A btu is the amount 


of heat required to raise the tempera 
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ture of | Ib. of water 1° F. This 
means that 29/100 of a btu will leak 
through | sq. ft. of ground cork in 
sulation 1” thick if the temperature 
outside the refrigerator is 90° and 


the inside temperature is 89°. 

There is no insulation that will stop 
Some materials are 
better than others but 


drawbacks such as price, weight and 


heat transfer. 


have other 


absorption of liquids and odors. 


Heat is transferred by three differ- 
ent means—radiation, conduction, and 
convection. In radiation, heat is sent 
forth from the hotter object through 
the atmosphere without appreciable 
motion in the atmosphere. The sun 
radiates heat, and this is where the 
shiny paint comes in. Conduction 
describes the travel of heat through 
liquids or a solid substance. Convec 
tion is the process by which heat is 
moved by the movement of liquid o1 


vapor. 

While the light-colored paints re 
lect heat much the same as they do 
light, convection is combatted by in 
stalling materials of a cellular con 
struction which trap air in small 
pockets to keep it motionless. It is 
practically impossible to prevent mo 
tion in a large amount of air. 


With same k 


factor, twice as much heat will flow 


insulation of the 
through 3” thick insulation as_ will 
manage to get through 6”, assuming 
the inside and outside temperatures 
are the same. It takes twice the thick- 
ness of insulation to maintain zero 
interior temperatures with an outside 
temperature of 20° as it would with 
an outside temperature of 10°, assum- 


ing the same amount of refrigeration. 


To be practical, insulation must be 
reasonably light in weight, it must be 
fireproof, and it must resist moisture 


absorption. Wet insulation is no in 


Truck 


Insulation 


sulation at all, because the water 
would carry the heat. It must not 
shake down into a lump, and it must 
not provide food or home for msects 


or rodents. 


To calculate requirements for in 
sulation, assume a cargo loading tem- 
perature of 70°, and an atmospheric 
temperature of 100°, or a differential 
of 30°. If the body is 28’ long, 8’ 
wide, with a sidewall height of 7’ 
the exterior body surfaces would b 
approximately 950 sq. ft. 

Now if the entire exterior is lined 
with 2” of rock wool having a k 
factor of .28, the process would con 
tinue by multiplying 950 x .28. This 
amounts to 266 which has to be 
divided by 2 since the insulation is 
2” thick. 

Since the temperature differential 
is 30°, the 133 must be multiplied 
by 30 which gives 3,990. This is the 
number of btu’s which theoretically 
would leak through per hour. This 
must be absorbed by the refrigeration 
equipment if the 70° temperature is 
to be maintained. Obviously, the re 
frigeration requirement can be re 
duced by increasing the thickness of 
the insulation or by using insulating 
material with a more favorable K 


factor. 

Unfortunately, there is a consider 
able difference between theory and 
practice. No insulated body eve 
comes up to calculated performance. 
This depends upon the thoroughness 
with which the insulation is applied 
the amount of moisture it absorbs, and 
the sealing around access doors. Com 
pression-type hardware on the doors 
helps considerably. So does adequate 
sealing. 

Insulated floors are troublesome. In 
the first place, the floor gets rough 

(Please Turn to Page 83 
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DIVCO SALES are up, and 
deliveries are a bit slow! 


That’s no reason to deprive yourself of the great economies of 
operation, maintenance and long-life you get with DIVCOS! These 
long-time savings, year after year, far outweigh any such consider- 
ations as immediate delivery or special trade-in deals. Don’t shop 
around for any substitute. That's often expensive in the long run. 
Just place your order for dependable, economical DIVCOS! 
We expect increased production very soon! ; 
aie 


: ~ 






THE TIME-TESTED 
TRUCK THAT’S FAMOUS 
FOR LONG LIFE AND 


LOW-COST OPERATION | > 


DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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4 Prominent Latin - pAemeriean 


Biologist Offers... 








A Quick Simple Method for Determining 


Solids Nonfat 





HE DETERMINATION of milk 
solids has always been a serious 
problem not a problem of 
process, but a problem of time. It 
has been seldom used as a routine 
test when receiving milk at the plants 


for that reason. 


Due to the constantly increased con- 
sumption of milk and its derivatives 
and to the high prices that proteins 
of animal origin may reach, a_ free 
tendency can be observed in every 
country that really has developed in 
this field, that is, 


the milk by its contents in 


to buy or receive 
nonfat 
simultaneously in nonfat 


solids and milkfat. 


solids o1 


Since there has not been a parallel 
development between the analysis of 
fat (fast) and analysis of solids (slow), 
the American milk magazines have re 
ported in recent issues that the Amer- 
Association has 


ican Dairy Science 


earmarked special funds to investi 
gate and find a better method which 
is expected to be faster, safer and 


accurate for determining solids. 


It is of general knowledge that 
there are two different methods for 
determining solids. One of them is 
based on calculation by formulas; the 
other is based on drying and weigh 
ing. These methods are complicated; 
therefore, they cannot be performed 
within a short time. For example, the 
French official method takes a mini- 
mum of 8 hours; the American official 
method takes only 3 to 4 hours. The 
quicker methods are those in which 
the Dietert Hygroscope and the Mo 
jonnier apparatus are used. Both take 


a minimum of 30 minutes. 


There are a great number of formu 
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las based on the determination of 
density and fat content of the milk in 
the calculation methods. The formu- 
las that give the nearest values are 
Niklas, Fleish 
The errors obtained 
through formulas may be caused by 


those developed by 


mann and Pien. 


the following: 


a. The 


could have been inexact. 


determination of density 


b. The determination of fat could 
have been also inexact. On multiply 
ing these errors, they give us a greater 
error in the determination, thus ob 
taining false values on the solids. 


c. The fat figures as well as the 
density figures may have been altered 
fraudulently, and if we do not verify 
a great number of determinations to 
prove the adulteration, the result wiil 
be many 
figures. 


errors in the whole solids 


In determinations by drying and 
facts that 


causing significant 


weighing, there are many 
may interfere by 


errors, such as: 


a. Oxidation of some milk com 
ponents, especially the fat during the 
drying process. 

b. Retention of small quantities of 
wate albuminoids, 
when a film is formed which avoids a 


complete dehydration. 


caused by the 


c. Errors caused by defect upon de 
hydrating the lactose (milk sugar) in 
its molecules of crystallization water. 


d. Incomplete drying. 


In the vacuum desiccation process, 
which is the quickest, there might be 
errors caused by the high viscosity of 


milk. 


Due to this fact, on submitting 


the milk to the vacuum process, foam 
is produced as soon as dissolved gases 
of the milk come out, and it is difficult 
milk in 


to avoid the overflow of the 


the capsules. 


Among the methods that are most 
used for determining whole solids we 


have the following: 


1. Slow evaporation, first in water 
bath and then in stove until constant 
weight is secured. 


2. Vacuum 


evaporation in plati 
num or other material capsules, until 


constant weight is secured. 


3. Vacuum evaporation inh plati 
num capsules with asbestos, pumice 
dessicated 


stone or sand, previously 


until constant weight is secured. 


4. Hygroscopics, and a great num 
ber of methods that it would be need 


less and tedious to mention. 


In an effort to avoid the difficulties 
noted in other methods of determin 
ing nonfat solids, I spent a great deal 
of time working out a technique that 
would be both simple and fast. | 
believe that the method determining 
nonfat solids described below answers 


this description. 

Apparatus: 
Cenco Moisture Balance. 
Electric Transformer, 0-130. volts. 
10 ml. pipette 


Eaton-Dikeman R-40 
Discs with 11 cm. diameter, with 


Filter paper 


a central hole 1.5 cm. diametet 
Determination: 
1. Release the sample pan clamp 


2. Put on the pan an 11 ecm. di 


ameter filter paper disc. 


Please Turn to Page 86) 
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You get more for your money 
with Heil Dual Purpose 


Ng fF “‘COOLERIZED” 
Storage and Cooling Tanks 


Yes, “Coolerized” tanks give you more... 
more practical design features which make 
them the safest, simplest, most efficient 
refrigerating tanks in the industry. They 
give you more years of dependable sanitary 
service ... more effective cold transfer, 
easier cleaning, greater strength. This 
_ year-after-year efficiency of design which 
5 aise anticipates future sanitary trends is a Heil 
lifficult extra, built into every feature. Get complete 
nilk in 





details about every feature from your near- 
est Heil Sales Office, or write for Bulletin 
e most | MST-50240. 


lids we THE HEIL CoO. 


: DEPT. 3583, 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 
mistant Factories: Milwaukee, Wis. — Hillside, N. J. 
Sales Offices: New York, Union, N. J., Washington, D. C., 
Atlanta, Cleveland, Milwaukee, Detroit, Chicago, Kansas 
City, Denver, Dallas, Los Angeles, Seattle; 
s. until Rio de Janeiro, Brazil. 
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MILK STORAGE AND COOLING TANKS 
TRANSPORT TANKS + BOTTLEWASHERS 
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Outdoor Automatic Vendors Prove 
Worth in Minneapolis 


One of the healthiest new develop 
ments at Land O'Lakes Creameries 
Minneapolis is its outdoor automatic 
milk vending machine operation, 
which concluded a successful year of 


experimentation January, 1955. 


From a pilot group of seven ma 
chines in the suburban Twin Cities 
area, the vending operation has grown 
to a total of nineteen machines, most 
of them located near carefully selected 
filling stations. 


The machines are large, all metal, 
aluminum lined, with thermostaticalls 
controlled heating and cooling units 
to keep the milk within a range of 
32° to 40° F. despite outside tempera 
tures. Milk is dispensed in half-gallon 


paper containers. 


“Figures for the year on the original 
seven machines show that each ma- 
chine dispenses an average of 226 half 
gallon cartons of milk daily,” says 
Richard Bonde, manager of the fluid 
milk and ice cream division at Land 
O'Lakes, who worked closely with Re 
frigeration-Engineering Co. of Mont- 
gomery, Minnesota, in the develop 


ment of the vending machines. 


The St. Michael (Minnesota) Co 
operative Creamery Association, lo 
cated thirty-five miles northwest of 
Minneapolis and a member of the 
Land O'Lakes Association, purchased 
the first seven machines from Land 
O'Lakes and has continued to pur 
chase and operate machines in the 
Twin Cities area. Land O'Lakes has 


since sold machines to several milk 
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companies in other states, remaining 
exclusive distributors in the North 
west (North Dakota, South Dakota, 
Wisconsin, Minnesota, lowa and Mich 
ivan). The Retrigeration-Engineering 
Co. has also recently announced a 
number of sales of the machines else 
where in the United States. The ma 
chines come in two sizes: $2,500 for 
the single, with a 1,000-gallon storage 
capacity; and $3,400 tor the double, 
with a 2,000-gallon capacity. 


Expenses run low on operation of 


S, 


the machines; Land O'Lakes has 
found: an average of .O1945 cents pet 
quart from plant to consumer. This 
figure includes location space rental 
depreciation, delivery expense, leaker 
and shortage loss, electricity, repairs 
and parts, service (salary and travel 
for maintenance man), and interest 
Locations were selected that would 
be readily accessible to customers and 
situated so that drivers could load the 


machines directly from trucks. Clean 


Please Turn to Page 94 





New outdoor vending machines for milk in Minneapolis have proved one of Land O’Lakes 
Creameries’ most successful ventures. Test year has found milk sales booming, operational 
costs low. 
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“This & ove deposit you 
lott oat * ay 
to make ! 


HERE’S NO SALES APPEAL in chocolate milk or dairy drink 

with a cocoa deposit that looks like dregs in the bottom 
of the bottle. And how many customers appreciate shaking 
the bottle to mix the cocoa and milk? 


Settle your settling problem—and make a low viscosity, 
deliciously-flavored drink — with Kraft Stabilized Chocolate- 
Flavored Powder #1. Just follow the formula provided and 
cool quickly to 40° F. Sweetness and chocolate strength can 
be adjusted without destroying balance. 

For plants where quick-cooling is not the method, Kraft 
makes another stabilized chocolate-flavored powder, called 
#3. It is specially formulated to withstand slow vat cooling 
or excessive pumping after cooling without settling. 


Choose the powder best suited to your plant. Either will 
give your product a delicious “‘chocolaty”’ flavor and a low 
viscosity much like fluid milk. Kraft powders are economical. 
Convenience and ease in handling save time and money. 






/ 


ry 
oe 
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so use the 
powder with the carrageenin-based 
stabilizer that prevents settling— Kraft 
Stabilized Chocolate-Flavored 
Powder. 


STABILIZED CHOCOLATE-FLAVORED 
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INDUSTRY 


PROBLEMS 


Sampling Milk for the Fat Test 
Temperature of Water for Washing 





Sampling Milk for the Fat Test 


QUESTION—A group of our pro- 
ducers recently lodged a criticism 
of our method of taking a milk 
sample for the composite; that is, 
a dipperful from the weigh tank 
after each Ict is dumped. Are we 
wrong, and if so, how should we 
modify our sampling procedure? 

—A. L., New York. 


ANSWER-—To be absolutely co: 
rect, a Composite sample shou'd con 
sist of aliquot portions of the ship 
ments of milk sent in by each patron. 
Aliquot portions should be taken each 
day during the sampling period. This 
fact is universally stressed in the teach 
ing of proper sampling methods, but 
is not followed generally in comme: 
cial practice. 

Theoretically, the use of a milk 
thief, which is essentially a long pip 
ette, should give an aliquot, if prop 
erly employed. However, because of 
the shape of some weigh tanks, even 
this is inexact and the method is some 
what cumbersome. Some of the semi 
automatic samplers on the market do 
an excellent job providing again that 
the weigh tank is properly designed. 
The cost of these has generally been 
prohibitive as far as the small milk 
dealer is concerned. 


Aliquot samples generally necessi 
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tate the use of larger sample bottles 
to accommodate the larger producers, 
and of course additional preservative 


is likewise involved. 


Because of these factors and the 
speed with which the men on the re 
ceiving deck must operate, it has be 
come very general practice to use the 
small 10 or 20 mm. sampling dipper. 
This method has been compared with 
the aliquot sampling method using the 
milk thief in numerous studies, and 
only minor variations normally occur. 
This is because daily weights of the 
milk from individual producers do not 
change appreciably during the ten- to 
fifteen-day sampling period. Thus the 
theoretical accurate method is quite 
generally ignored) and the dipper 
method used extensively and success 


fully. 





Dr. Robert F. Wolland and Di 
James C. White, both of the De 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y 











Actually, the principle of aliquot 
portions is far more important in figus 
ing monthly payments than in samp 
ling. Under normal conditions, the 
changes in weight and test of the mill 
from individual producers are grad 
ual and do not COVCTI al wide ralice 
within a test period. However, even 
with this slight change, the difference 
in weight and test may be quite larg 
when the first and last test period ol 


the month are compared. 


Temperature of Water for Washing 


QUESTION—We have been told 
that the best temperature for wash- 
ing dairy equipment is about 
115 F. The salesman who supplies 
us with washing powder recom- 
mends much higher temperatures. 
Are we likely to have trouble if we 
use the lower temperatures with 
our hard water? 

S. F., Ohio. 

ANSWER—Temperatures of 11071 
to 120°F have become popular toi 
cleaning dairy equipment. Here a 
SsCVE ral go Ya reasons: 

Heat costs money. The lower the 
temperature, the lower will be the fuel 
bill. 

Butterfat is in a liquid state at tem 
peratures above LOO°F, thus it is easic 


Please Turn to Page 85 
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KOLD-HOLD 
truck refrigeration 


WILL PAY FOR a1 
ITSELF! | 





How would you like to finish an entire season with- 
out loss from spoilage? Every time you incur a 
spoilage loss you are taking a trimming . . . you’re 
scraping profits into the garbage pail. 

Actually you’re paying for Kold-Hold truck re- 
frigeration now ... why not enjoy its advan- 
tages? You not only save spoilage losses, but your 
trucks can make longer hauls. They can carry a full 
day’s load to save time and manhours and make 


this milk averages about 45° to 48° when the trucks 
come in at the end of the day.” 





trips more profitable. Full flavor is retained so that 
you assure complete customer satisfaction. These 
benefits mean that dependable Kold-Hold truck re- 
frigeration will pay for itself. 


For example, one user reported, “There is no 
problem with the return milk. The temperature of 


When the weather is stacked against you, don’t 
gamble. Don’t invest in half satisfaction. Be sure 


you specify Kold-Hold —— truck refrigera- 


tion that maintains pre-determined low tempera- 
tures and keeps truck bodies clean, dry and sweet 
smelling even on the hottest days. 





KOLD- HOLD can answer any truck refrigeration problem ! 


Which do you prefer... Mobile or Hold-Over truck re- 
frigeration? Kold-Hold can give you either or a combination 
of both. 

When your weather worries start, pick out the routes with 
the biggest refrigeration problems and call on Kold-Hold to 
give you a satisfactory solution. They will give you the right 
combination for your needs from such highsides as the Kold- 
Trux Mobile Unit, a mounted compressor, or make-and-break 
assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
Plates, Thin Plates, Serpentine Quick-Action Plates, or 
Blowers. 

Why not give us the details of your problems and let our 
engineers find the most efficient solution for you. Write 
today for details. 





HOLD-OVER PLATES 
KOLD-TRUX 







Tell us your truck refrigeration 
problems and send now for com- 
plete data and literature. 
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Sooner or 





later in . 
your search 

for a more I 
efficient 
economical 
operation 
you will c 
consider 


switching LO 


38 mm. | 








h 











When 


you 20 to 
33 mm 
remember 
only one 
milk cap 
eives you 
everything 


you need 


The cap with all three: 


LOWER The original cost of P-38 Dacro in most cases is at 
CAP least 25c per thousand less than larger caps. Thi 
COST can add up to a substantial amount over a period 


of a few months. 


The high capping efficiency you get with P-38 Dacro 

GREATER not only eliminates costly, time-consuming delays duc 
OPERATING to cap trouble but gives a smooth and simple operation 
EFFICIENCY that speeds up all of your other equipment. With P-3+ 


Dacro you turn out more cases per hour at consider- 
ably less cost per case. 


Housewives everywhere have shown they approve 
CUSTOMER of Dacro’s neat sanitary appearance. They like the 
APPEAL protection this milk cap provides. They are enthu 


siastic over its convenient hand removal and the 
perfect re-seal it makes. 


Crown Cork & Seal Company « Dacro Division « Baltimore 3, Md. 


World's Largest Manufacturer of Closures for Glass Bottles 
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Leche Pura 
se Toma ya 
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Amazin 
Low Cost 














The slow progress in developing a pure fresh 





milk supply for Mexico is the subject of con- 
siderable satire by Mexican cartoonists. Citizens 


co 


cartel 


are no happier than the cow when it comes to 


drinking the present allegedly “pure” milk sold 





in Mexico. 














Mexico Progresses Slowly Toward An 
Adequate Milk Industry 


more. than 


7 l, és After 
We six vears of effort 
fratie official moves to im 


prove the fresh milk 
Mexico 


City have not pro 


situation in 


gressed very far. It is 
true that in June of 
1951 legislation requiring pasteuriza 
tion of milk 


with delays and extensions granted for 


was passed, although 


installation of equipment. Pasteuriza 
tion on a 100 per cent basis did not 
begin until after June 1952, with this 


figure subject to question. 


Despite constant raids by the Comi 
sion Permanente de Vigilancia de la 
Leche (Permanent Commission of 
Milk Control), adulteration and sale of 
uncontrolled milk still remain major 
problems. Chief reason for this situa 
tion, which assumes comic opera as 
pects at times, is the traditional scar 


city of fresh milk in the capital. 


Mexico City is the most important 
market for fresh milk in the Repub 


lic, with daily consumption at 470,- 


42 


By EMIL ZUBRYN 


000 liters (approximately 500,000 
Bank of 
researches undertaken by the National 
Fresh Milk Producers 


reveal that this falls short of actual 


qts.). Mexico Surveys and 


Association of 
needs of the city by at least 50 pe 
cent. Outside of the capital, the con 
sumption of fresh milk is much lower, 
and actually, unofficial estimates place 
5,000,000 those who have 


never tasted milk in their lives. In 


at ove! 


the capital itself, at least 25 per cent 


of the children who go to public 


schools do not have milk in their diet, 
but there has been no actual survey 
of milkless: families within the city 
limits. 

Fresh milk that does come into the 
capital is supplied by dairies in the 
so-called “Milk Basin” which includes 
establishments in the Federal District 
(Mexico City and its environs), the 
state of Mexico, and secondary supply 
Hidalgo, 
Queretaro, Puebla and Tlaxcala. With- 


in this basin are located 1,513 stables 


sources from the = states of 


with a population of 73,824 head. 


Fully SO per cent of the total dain 
ies are made up of small operations 
of from 5 to 50 head. These account 
for only 33.4 per cent of total fresh 
milk consumed in the Federal Dis 
trict. On the other hand, large stables 
with 500 to 700 head per unit, repre 
senting only 4 per cent of total dairies 
produce 26.7 per cent of milk. “Th 
rest of the milk 
medium-sized operations having from 


100 to 300 head. with these repre 


is produced by 


senting 16.6 per cent of the total of 
dairies established in the “milk basin. 


Small Producers a Problem 

Small dairies, with an average of 
around 30 head per stable, 
230 liters of milk daily 


cent of production of any of the larg 


produce 


or only 5 pel 


dairies. These small operations, poor 
ly financed and for the most part 
unhygienically run, are the core of 
They do 


not have capital to modernize their 


problem. 


the milk supply 
dairies or acquire pasture lands for 
cultivation of forage, and are also 
plagued by intermediaries who take 
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low Cost Lubricant for canes Chains 


THE HAYNES 


Amazing v 


x) 
= 
x 
= 
5 


AY [ CONVEYOR CHAIN TROUBLI 
REVENT CHAIN W 
5 STOCK SIZES 


‘La 


Gs the outstanding lubri- 
cant fof every type chain conveyor 























mae ‘ Number | Price Each Lightweight 
ode ize Packed to F.0.8 

in dairy and bottling plants. Carton Chttent Sturdy 
ishighly glycerinized, water soluble, - 

and specially blended to provide 4s 4 Sq. Quart Bottles 10 8 ye 
more lubrication per pound. Seals 
isentirely different—there's no other 6S 6 Sq. Quart Bottles 6 60 ae paid 
lubricant compounded exactly like it. Convenient 
akinizes chain sivain ond ticion— 4R | 4 Rd. Quart Bottles 10 Al Handy 
provides positive slip between con- Attractive 
veyor chain and bottle, case or can. 

cuts down bottle breakage and chain 242 SR 2 Sq. or Rd. “2 Gal. Bottles 10 Al 

drag—reduces power costs. 

Slip will give you MORE SLIP PER 2% 0 2 Oblong 2 Gal. Bottles 10 41 

DROP 




















ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HANES i The Hanes Mig Co. HAYMES The Haynes Mfg. Co. 


Special Sizes Made To Order 





Roll-Easy Dollies « Roll-Easy Casters * Table Carts *« Can Carts « Carry-Baskets 709 Woodland Ave. « Cleveland 15, Ohio 


Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches 











Roll-Easy Dollies « Roll-Easy Casters * Table Corts « Car Carts 
Snap-Tite Neoprene Gaskets « ‘'SLIP’’ Chain Lubricant 





HAYNES tesa 


DURABLY BUILT 
FOR GRUELLING SERVICE 


seein 
















HAYNES 


a 




















PATENT PENDING 


HALF-GALLON BOTTLES are Lasy-To-Carry with 
HAYNES SNAP-HANDLES 


ATTRACTIVE - CONVENIENT 


> BRIGHT NICKEL FINISH 


ROLL-EASY CASTERS, Full cadmium 
plating guards against rust and acid 
action Ball bearings fitted with 
hydraulic grease points for easy, 
positive lubrication Replaceable 
rubber tires 





ROLL-EASY DOLLY, Heavy all-stee! 





& SNAP ON and OFF EASILY frame, load capacity 1,000 pounds 
® HOLDS SECURELY pod bal ieating wate auton. Cees 
§ STURDY—SPRING STEEL ee: See eee nee 
CONSTRUCTION " 
ae 
® BOTTLES WITH SNAP-HANDLES Af 
CAN BE MACHINED WASHED a 1\}) 
® WILL FIT SQUARE—OBLONG— (lt \ 
ROUND HALF-GALLON BOTTLES ¥ 
38mm.—45mm.—48mm.—51mm. \ wy 
REGULAR OR DACRO FINISH Ww a p ot — ates — 
WITH BUMPER ROLL ST soussemibling mudine gaits. Heavily 
formed angle legs. La nd 
7 LOW COST SNAP-TITE re-usable Neoprene gas cai aenaiinn Roll Pent ms ote 
F.0.B8. CLEVELAND, OHIO kets for sanitary pipe lines saves ber-tired casters Two styles — all 
9° PACKED 100 TO CARTON fore ee ee ound =~ Sizes stainless steel or a plated 
or 5 : 2", 3 fittings stee 
HAYVGNeES vite aetna Write for illustrated bulletins 
THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue ¢ Cleveland 15, Ohio THE HAYNES MANUFACTURING co. 
TOLL-EASY DOLLIES = ROLL-EASY CASTERS * TABLE CARTS + CAN CARTS » CARRY.BASKETS 709 Woodland Avenue - Cleveland 15, Ohio 


SNAP-TIGHT NEOPRENE GASKETS * NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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DEVELOPMENT OF A 
PACKAGING METHOD TO SELL 


LIKE (UTTER BY A TRIO OF 
FRENCH INVENTORS HAS 
BEEN ANNOUNCED 


‘THE METHOO IS DESCRIBED 
AS FOLLOWS 


THE MILK IS FiRsT OMAED 
A TEMPERATURE 
41 DEGREES cr) 
THEN POURED IN & THIN ALM 
OVER A ROTATING 
REFRIGERATOR CYLINDER 


A KNIFE BLADE SCRAPES OFF 
THE QUICK- FROZEN 
MILK IN SNQW-LIKE PowDeEerR 
WHICH IS THEN 


~ en, a BUTTER 


A copepunner 
OF TODAYS POPULAR 


ICE CREAM 


WAS ENJOYED BY WERO, 
THE ROMAN 
EMPEROR 





br WAS MADE 
FROM 
MOUNTAIN, SNOW 
wink NECTARS, 
FRU 
YuIKES AND 





ay. 


COMPRESSED INTO CUBES AND WRAPPRDS rf 


——z- 


E— Wg 
A Wi 


MANNINGFORO FAITH JAN, 






ey 
Nh 


~ 


rx 


ErOi * a. 


mas as ' 
Ya ee t 






OWNED vf ELMWOSD FARMS, 
N WINE 


LACTATIONS, HAS PRODUCED 
267, 31S POUNDS 


\\ i) TO ONS “ 
OF MILK 


HER REST YEAR WAS 
23,866 POUNDS 














advantage of thei desperate need for 


feedstuffs by fixing prices for milk at 


absurdly low figures. 
Embittered by lack of credits and 
exploitation, small dairies have ap 


pealed time and again for federal aid 


without much success. The new ad 
ministration, however, has at last be 
gun moves to resolve the perennial 


problem of small dairies and the in 


dustry as a whole. Secretary of Econ 


omy Gilberto Loyo has held) discus 
sions with all segments of the indus 
try seeking methods to boost milk 


production. 


A five-man 
Vera Blanco, 
Guillermo Quezada 
Siliceo and F. 


to study production zones throughout 


COMMISSION (Emilio 
Ricardo Fernandez. Dr. 
Bravo, 


Ibarra) has been named 


I rnando 


44 


the Republic, transportation, markets, 
pasture and other problems of the 
industry. It is significant that this 
latest move is not purely a local one 
for the Mexico City market, but on a 
national scale, and mav well be the 
forerunner of a drive to intensify pro 
duction and consumption of milk in 
Mexico 

Che Permanent Commission of Milk 


Control will probably 


national 


function on a 
This organization has 
odds to 


pure product in Mexico City 


basis. 


been fighting agaist assure a 


and has 


been analyzing milk of around 200 
dairies a month. In addition to rou 
tine checks surprise raids are made 
and it is these that uncover adultera 
tion. Sadly understaffed, the Com 


ibk 


centage of pure milk from almost zero 


mission has been 


to lp the pel 











to approximately 70 per 


cent SO 


claims. 


Rigid Control of Pasteurization 
Adulteration, 
of city inspectors, 1s particular] diff 
cult 


because of complicit 


to eradicate, but more at 


il mor 
headway is being made. As for p 
teurization, this is subject to mor 
rigid control and the Commissj 


claims that milk from legal sources 
100 per cent pasteurized now Da 
ies must have their pasteurizing equi 


ment functioning normally r fa 


penalties ranging up to 20,000 pes 


(2.325 dollars). Second- and_ thir 
time offenders face permanent shut 
downs. This “iron” policy undoubter 


lv is producing results 


Smaller dairies, unable to 


pasteurization 


nista 
equipment mitist hha 
their milk processed by 
sell milk 
ization plants such as Lecheria Naci 
nal Sanitaria. The lat 
ter has 5,000,000) pesos plar 


jointly owne 


plants or to large pasten 


ind Lecheria 
a huge 
$580,500) which is considered as tl 
modern of its 
America. It 

capacity of around 
liters. As a matter of fact 


plant provide s Mexico City with most 


most 


Latin 


type in all 
daily pro 
150.00 


has al 
duction 


this may 


of its daily supply of pasteurized milk 


Millions of 


are being expended in 


pesos have been clit 


new pasteu 
ization plants to free medium-size 
dairies from the need of turning over 
their milk production to Lecheria Sani 
for 


taria pasteurization. 


Che problem of adulteration of milk 
and ulti- 


solved through promulga 


National Milk Code. The 


derivative products may 
mately be 


tion of a 


milk control committee has affirmed 
that a national law would have. th 
legal force to establish. sti ndards 


in the 
management ¢ 
The 
highly 


IS produced 


which would have to be met 


f 


industrialization and 


milk 


“laboratory 


and milk products. evil ¢ 


milk,” a 
product that 
keted illegally, would be 
the for 
in Mexico would 


svntheti 
and mal 
eliminated 


milk 


a long step 


and drive ultimate pure 
advance c 


forward 
This plan is being taken under ad 
the 


complete reorganization of the offi ial 
attitude 


visement by idministration \ 


toward the milk industry an 


its problems is anticipated by th 
Commission and re presentatives ol le 


The 
with milk selling from 


vitimate cairies. price problem 


90 centavos to 
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® When you use International Pure-Paks you immediately 
turn wasted floor space into valuable work areas. 
They are shipped flat and you can store 500 quart 


containers in about 1-3/10ths cubic feet. 





Sto fa Le International inventory control service coupled with truck 


delivery from strategically located plants enables 


IS the dairies to rely on definite container supply levels. 


® International Pure-Pak containers are produced under 


just one pepe eta NaS 
of 
the | 
advantages! — 
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Vainy fy i Vai 


ren aes 





youR 
ADVERTISING 
GOES HERE 


vitamin © 


chained 


avOny conrnoiits 





~~ —- 
—* omens 





500 QUART CONTAINERS 
IN 1% CUBIC FEET! 











NTERN MADE wy 
= PAPER COMPANY 
Pawns AMANTA 6 Nw mete DIVISION * 
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COMPANY 


international |, per 


SINGLE SERVICE Diviston 


220 East 42nd Street, New York 17, N.Y 
Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown 
Michigan Pennsylvania Kansas Georgia Louisiana Ohio 
in operation by 1954 
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$1.40 


also going to be 


a liter (from 10 to 16 cents), is 


the subject of exami 


nation by the special COTMMISSION 


named to study industry problems 


Appropriate measures for control and 


development of the industry will) be 
suggested, 


that a 


violate 


Indications are crack-down 


laws in the 
milk 


control 


against all who 


illegal 


SOOT 


sale of uncontrolled will 


milk 


idvanced al 


begin. The com 


mission also has 


radical 
milk 
make 


regulations of 


plan to group all clandestine 


operators, finance them 


and 


them come under the 


the industry. All who still persist in 


Clandestine operations would be pros 


ecuted as “criminals” with stiff 


pen 


alties and prison terms. 


Declining Milk Production 


Immediate current problem) which 


is worrying dairies and city officials 
alike is the falling off in milk pro 
duction destined for the capital. Dairy 
representatives, 


particularly the small 


and medium operations, have even 


gone as far as to ask for 
to othe 
available. 


redistribu 


tion areas where pasture is 


Scarcity and high prices for 
rc blamed 


forage a situa- 


y fa 


as Causing 


tion that may become 


grave. Current 
quotations for alfalfa run from 560 
to 600 pesos ($65 to $70) a ton, and 


these are 


of the w 


mcreasing operational] costs 
eakly financed smaller dairies. 
An appeal has also been made to pei 
mit the stock for 
repopulation of depleted dairy herds 
which had been hard hit by the re 


cently conquered hoof-and-mouth dis- 


importation of new 


Case, 
Small dairies lack proper modern 
equipment for the production and 


milk, 


of them do not comply with hygienic 


handling of and practically all 
conditions stipulated in official regula 


tions. Production of these dairies can- 
not be efficiently controlled because of 
and lack of inspec 
tors. Sometimes Department of Health 
inspectors do halt milk that has been 
bottled in 
With 


educational 


the large numbet 


unhygienic receptacles. 


proper credits and a_ patient 


campaign, it would be 


possible to correct the 


major part of 

these abuses. 
Secretary 

that the 


do everything in its 


Lovo has officially stated 


Department of Economy will 


power to coop 


erate with milk producers to help in 


crease output and institute modern, 





























Beverage 


Coolers 
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1400-WD 
ELECTRIC 
MODEL 





BIG LINE OF ICE AND 
ELECTRIC—WET OR DRY MODELS 


SES. Produets, Ime. 
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LIMA, 


STANDARD OF QUALITY pi OVER 26 YEARS! 











@ Stainless steel 
runners reduce 
case friction. 


@ Completely 
sealed. 
Moisture 
cannot 
decompose 
insulation. 


@ Padlock holes 
in latches. 


@ Holds 2 ice 
trays plus 3 
quart cases 





and 1 pint 
tray. 


oR ame) 


@ Moderately 
priced. 








hygienic methods, including granting 
of necessary credits. The administra 
tion has so far not advane an 
money, but a federal aid program 
being studied, for the government pol 
icy is now directed at increasing pr 
duction of basic food staples and loy 
ering prices. 

Once federal grants are made. an 
with proper backing of new “tough 


federal regulations, the Department of 


Health and the Permanent Commis 
sion of Milk Control will be able t 
push through reforms and assure max 
imum quality for milk in Mexico Cit 


at first, and later for the entire Ki pub 
lic. They then have the full 


power to revoke licenses of those wh 


would 


persistently violate the laws and milk 


standards, a } 


powel thev now. lack 
with this being the principal reason 
for impotency of the agencies to com 
bat adulteration and illegal operations 


Whereas consumption of milk in the 
Federal District was SO liters a 
per person in 1940, this has dropped 
to 60 liters due to fresh 
milk. Fa problem of 


meeting deficits, the city has import 


veal 


scarcities of 


ced with the 


over 31.000 tons of powdere d milk in 
Please Turn to Page 87 
j 





ALL ALUMINUM 


Holle 


TRUCK 
REFRIGERATORS 


Here is a truck refrigerator that affords all 
br the ‘‘most-wanted"’ features. This quality 
box features lifetime, all aluminum, airplane 
type construction riveted for super 
strength. Nickel plated screws and stainless 
steel hardware make the entire assembly rust 
proof. Double than normal insulation gives you 
maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 
of Milk Delivery Trucks . . . Special 
Boxes Made to Order. 








JOHN R. HOLLINGSWORTH CORP. 


CLIFTON HEIGHTS @ PENNSYLVANIA 
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Sides More 70 ear less 


IE TTR Or 


You’re looking at the most efficient cylinder packing yet devised for 
an homogenizer. It’s the new Gaulin Packing Assembly that lasts 

costo © longer, slashes replacement time and costs lower than ever believed 
possible before. 


- The white rings are nylon. Strong as iron, light as leather, slippery 
0 e au in as a wet deck — they’re more wear-resistant than the strongest steel. 


Chemically inert, they can’t contaminate, safely stand high pressure 


s 
4 0 m 0 g e n | Z e fi and temperature for steam or chemical sterilization. 
- ee FP 


What’s more they won't pit, erode or seize. While their ability to give 
and spring-back increases plunger seal life immeasurably. 

Add to this, Gaulin’s new sanitary synthetic rubber plunger seals, 
held in place by Gaulin’s calibrated spring-loading construction. They 
eliminate human error, assure positive adjustment, continuous operation. 

Gaulin Homogenizers protect your production! Ask your local Gaulin 
Jobber to prove it. He'll be tickled to comply. 





) 


Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT, MASSACHUSETTS 





WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS, AND COLLOID MILLS. 
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On The Legal Side 





SALES ON APPROVAL 


A contract for the installation 
of a milking machine on a Ver 
mont farm was in part, “Please 
enter my order for (followed by 
a list of equipment). This outfit 
is subject to 30 days free trial. 
Che buyer agrees that the title 
and right of possession of the 
goods ordered shall remain in 
the seller until actually paid for 
in cash, but this does not relieve 
the buyer from complete respon 
sibility for the care and safety 
of the property meanwhile, nor 
qualify his obligation to make 
settlement for the same accord 
ing to the terms and conditions 


above set forth.” 


This contract was signed by 
the buyer, and the equipment 
was delivered as agreed. During 
the thirty days after delivery 
however, the milking machine 
and its accessories were ce 
stroyed by fire. The dealer main 
tained the buyer was responsibl 
for the loss, while the buver on 
the other hand insisted that he 
was merely the custodian and 
not an insurer of the seller's 
property which would not be 
come his until the expiration of 
the thirty days, and then only 


if he accepted it. 


The lawsuit by the dealer to 
recove! the money claimed to 
be due him for the loss of this 
milking machine was decided in 
his favor. The Vermont Court 
held, 


“Under transactions of — this 


character, the buyer, in the ab 


By ALBERT W. GRAY 


sence of a spec ial contract fix 
ing the degree of care to be ex- 
ercised by him, is liable only for 
such injury to the property as 
results from his failure to exer 
cise due care and diligence in 
its use and preservation. But 
buyers of this class may by spe 
cial contract enlarge or restrict 
the obligation that would other- 
wise by implication of law be 


imposed upon them.’ 


“The determinative question 
in this case therefore is whethei 
by the terms of the contract the 
buyer assumed responsibility for 
the care and safety of the prop 
erty during the thirty days trial 
period. If he read the contract, 
he knew that the buyer was re 
quired to assume complete re 
sponsibility for the care and 
safety of the property until paid 
for. He did sign it with full 
knowledge of its contents, and 
by no reasonable construction 


can he escape the cr nsequences i 





Kennedy v. Clark, 154 Atl. 577, Ver- 
mont. 
* 


LIMITING DAMAGES 

A creamery company in Mich 
igan contracted for the installa 
tion of a refrigerating plant. By 
the contract, the selle: guaran 
teed the plant free from impet 
fections for one yvear with an 
agreement to replace any parts 
in that time found to be defec 
tive. To this guarantee, how 
ever, was added the further 
clause, 

“It is further understood and 


agreed that providing said plant 


Recent Court Decisions on Milk 


does not fulfill the conditions of 
this contract, the sellers shall be 
allowed to enter the premises of 
the buyer and remove the said 
refrigerating plant without any 
hindrance in any manner upon 
refunding of any money which 


has been paid.” 


Upon the completion of the 
installation, the buyer refused to 
accept the plant, asserting that 
it had failed to produce the re 
sults that had been guaranteed. 
After the plant had been re 
moved and the money refunded, 
the creamery company sued for 
damages it claimed had been in 
curred through the breach of 
the seller's guarantee. In its de 
cision in favor of the seller, the 


Michigan Court said, 


“Under this agreement, the 
plant was constructed and_ it 
fell short of doing what was 
promised for it. An attempt was 
made by the sellers to remedy 
some of the defects, but the 
buyer would not permit it. The 
sellers were then ordered to take 
it away, and the order was 
obeved. The rule agreed upon 
has been followed so far as the 
rights of the buver are con 
cerned, and we are of the 
opinion that no other damages 
were contemplated. Where pai 
ties wyeree upon al rule ot dam 
advZes to be followed Ith Case of 
al breach of an agreement, no 
other or different rule will be 


hi nforced.” 





Twin City Creamery Co. v. Godfrey, 
142 N.W. 362, Michigan 
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‘Consumer Appeal 


Either Cellophane Hood or AlumnaSEAL will convert your bottle into a 
sparkling, saleable package. Your customers will appreciate the improve- 
ment — your prospects will become customers. 


2. Sanitary Appearance 


Both Cellophane Hoods and AlumnaSEALS fill that vitally important 
requirement of the Dairy Industry — sanitary protection! Both give complete, 





TT 
[ \\ pouring lip coverage for extra sales appeal. 


i ~ e 

[‘<) 3. Opening Convenience 

7 AlumnaSEALS are hinged, allowing easy opening, a permanent cap 
and convenient reclosure. Cellophane Hoods open with an easy pull on any 

tab and the easy-opening Smith-Lee Pull Cap provides a ready reclosure. 


Whether you require single capping or double capping—AlumnaSEALS or 
Cellophane Hoods—Smith-Lee can give you fast, dependable service. Also avail- 
able for your complete range of capping requirements, is the famous Smith-Lee 
All Star Line. A standing order, based on annual consumption, is your assurance 
of a reliable supply. 
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SMITH-LEE CO., INC. 
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Past, 


present, and future are brought together in this main 
entrance to the research center. Symbols on the door are devices 
used by alchemists of another age. Top row: limestone, coal and 
salt. Second row: distillation, calcination, and precipitation. 

tom row: soda ash, detergents, and organic derivatives 


Bot- 


Hew Research Ceuter Symbolizes 
INDUSTRY PROGRESS 


N EXTREMELY 


leader 


able 


told me not 


labor 
long ago 

that he looked upon the dairy 
industry as a triangle. One side of the 


triangle represented producers. A sec 


ond side represent dl distributors rhe 
remaining side represented labor. “Let 
any one of the sides fail,” he said 


and the triangle will collapse : 


I would add a fourth side and make 
add 


the menuftacturers and distributors of 


the triangle a square. | would 


dairy industry supplies and equip 
ment, 
The modern dairy industry came 


into being when knowl dge concern 
milk the 


vast possibilities of the food became 


ing reached a point where 


apparent. But) equally important, it 


eems to me, was the fact that a point 
was reached in metalurgical, chemical 
and engineering fields which made. it 
possible to build the equipment neces 
effectively the 
milk 

fluid 


supply and equipment 


ary in order to use 


vreat discoveries concerning 
The distribution of 


and the 


properties. 
milk 
business have grown up together. 


On Wyandotte Chemical 


Corporation opened a 


June 7, 
new research 
center at Wyandotte, Michigan. Ther« 


were a few speeches, al 


appropriate 


50 





By NORMAN MYRICK 


dedication ceremony, then the chem 
ists and physicists, the engineers and 


the technicians took over and put the 


new building to the use for which 
it had been built 
It is a fine building, all 74,800 


square feet of it. Modern as an Eastet 


bonnet, superbly equipped, efficiently 
designed, it is a research worker's 
dream. Yet, lS | re read the speeches 
examine the 


and photographs once 


In the electronics laboratory, complicated 
equipment is designed, built, and used in 
the ceaseless search for the better way. 


Specific laboratories in the research center are devoted to studies 

related to specific industries. This is one of several food indus- 

tries research laboratories. 

developing new detergent, germicidal, and sanitizing products 
related directly to the food industries. 


Research is primarily concerned with 


that to think 


terms ol 


agai, if seems to 


of this 


ne 


building in squart 


feet of space or equipment or desigi 


is to miss the point. 


What this building really represents 


is an idea, a concept. That idea i 


progress. It) represents 


W vandotte 


not 


progress not 
Chemical Cor 
the 


only for 


poration only for rrvannurd anc 


turers of cleaners and. sanitizers, but 


progress for the entire dairy industr 


Kline Hamilton, forme: president 
of the Milk Industry Foundatior 
and Executive Vice-President of Dia 


mond Milk Products Co. in Columbus 
Ohio, has often discussed the propos 
tion, “There Is Alwavs a Better Way 


That is the real significance of | this 
research center at Wvyandott Micl 
igan. It is the real significance of 
research centers evervwhere Phere 


was a better wav of pasteurizing milk 
and so we shifted from the batch pas 
the 


perature method. There was a better 


teurizer to short time high tem 


way of packaging milk, and so we 
developed lightweight square bottles 
There are bet 


ter methods of cleaning, better ck 


and paper containers. 


ing compounds to come, and ther 


Please Turn to Page 85 
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‘J never spent as 
much as one dollar 
to maintain the three 
Jamison doors I 
bought in 1910.” 
JOHN BEATTY 


Beatty & Berlenbach 
Architects, Brooklyn 
















THAT’S THE LONG-LIFE STORY of Jamison Cold 
Storage Doors at the St. Charles Hospital 
for Crippled Children, Port Jefferson, N.Y. 
These 1910 vintage doors are still providing 
effective, low cost food protection. 


Like all Jamison doors, these were built to 
withstand long, hard usage. Their 43 
years of uninterrupted service in this instal- 
lation offer proof of the durable construc- 
tion and sound design that go into every 
Jamison door. 


Even then, as now, Jamison 
maintained the lead in produc- 
ing cold storage doors that give 
lasting service and lowest main- 
tenance cost. Jamison Cold 
Storage Door Co., Hagerstown, 
Md., U.S.A. 





COMPARE THE MODERN SERIES “50” 


door (inset) to the right with the hospital's 
1910 door. Note the many advances in 
design of door hardware and con- 
struction. Jamison’s exclusive Series 
“50” and modern standard doors give 
you over-all operating efficiency une- 
qualled by any other cold storage door. 
The Series ‘50’ door is far ahead of 
the field with its plastic bonded 
‘“Boat-Hull’’ plywood construction, E-Z 
Open 2-Point Fasteners, and other 
exclusive features 
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OU CAN milk at a 


store in Brush, Colorado 


buy 


grocery 
(al small 

community about 80 miles north 
east of Denver) for ten cents a quart 


° ' 
or ninety cents a gallon 


~ 


If you think that’s confusing, 
will be surprised to know that some 
Brush milk 


by the gallon. 


you 


consumers are buying. it 


For some time past, one operator 
of a supermarket in Brush sold) milk 
He 


did so to attract customers to his store. 


at a penny or two less than cost 


Last January some of the other supel 


markets, of which there are five in 
Brush, rebelled and a price war en 
sued, 


When the original price-cutter was 
selling milk for 19 cents, another store 
cut the price to 14 cents a quart, and 
other stores followed suit. Eventually 
the price got down to 10 cents a quart 
When the price sank this low, thre 
back to 14 
but two of the stores continued to sell 
it for 10 cents. Meanwhile 
pay the wholesale price of 
21% cents to the milk dealers. Milk 
delivered Brush costs 


deliveries 


of the stores went cents 
the stores 


regula 


to the door in 
but 


dwindled to almost nothing. 


23! cents, 


retail have 
the 90-cent 


enter into the picture? 


How does gallon jug 

Well, more or less as a noble experi 
ment, one of the three suppliers of 
milk in Brush suggested to one groc 
ery store that it would be interesting 
to see What would happen if milk were 
offered in gallon jugs at the regular 
price of 90 cents a gallon during the 
price war. To everyone's astonish 
ment, enough gallon jugs have been 
moved to make it worthwhile to con 
milk in gallon jugs as 


tinue to carry 


a standard item during the price wat 
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Milk and Milk Dealers 


By LUTHER KOHR 


If it doesn’t make sense to you, good 
the 


sincere 


reader, you are in same boat as 


we are, and ow apologies to 


vou that while in Brush we did not 
have the time to interview those peo 
ple in Brush who are purchasing the 
milk at 2% times the of milk sold 


by the quart to find out why. 


price 


Colorado does not have a state milk 
the 
and it seems to us that it is a dange1 


like this to 


have gone on as it has for more than 


control board which sets price, 


ous thing for a_ situation 


six months. Perhaps a closer relation 
ship between the retail grocers asso 
ciations and dairy associations at state 
or national level might result in a bet 
the respective 
problems of the milk dealer and the 


ter understanding of 


vrocer. 
On the surface 


which 


al milk control board 
a distasteful 
the 
lips of operators of big milk companies 
Florida, Alabama 


and Pennsylvania, how they are 


sets prices seems 


thing, but we have heard from 


and small ones, in 
satis 
fied with their respective set-ups. In 
each of these states, a state board of 
control establishes the price of milk to 
be paid to the producer and the price 


the customer shall pay. 


milk control 
board in Ohio, there could be no price 
there, raging 


in Akron for the past four vears and 


Certainly, with a state 


Wal such as has been 


now more recently in Greater Cleve- 
land area. A move is afoot among 
some folks in that section of Ohio to 
form a milk control board, and we 


find 
milk dealers in the Pittsburgh market 


lending moral support 


The Pittsburgh to 
Akron is not too great for Sunday af 


would not be surprised to some 


distance from 


SPOR SOF AO SER OOP RLY Sa 


make, 


people from Pittsburgh learn what th: 


ternoon drivers to and when 
people in Akron are paying for milk 


it isn't easy for the Pittsburgh milk 


dealers to explain. 


Probably his mother had a premoni 
tion—or a hope—when she named him 
Dean, but Dean Wallace Colvard of 
North Carolina State College faculty 
Dean Dean Colvard! 


is now 


Dr. Colvard recently named 
the School of 


North Carolina State. 


Was 
dean of Agriculture at 


He prey iously 


had been head of the Dairy Hus 
bandry Section of the College. As 
Dean, he succeeds Dr. James H. Hil 
ton, who resigned to become presi 


dent of lowa State College. 
Dean Dean Colvard has 
C. D. Colvard, 


Catawba Dairy 


a brother, 
who is manager of 


at Hickory, N.C. 


A milk producer recently wrote this 
letter to the the 


Tribune and it was published in the 


editor of Tampa 


letters from the people column 


“The complaints about milk prices 
from South Florida ‘park roosters and 
lounge lizards’ amuse us people of 
North West Florida 


We just pay 20 cents for a small glass 


and very much 


t your 


orange juice and keep ow 


mouths shut. 


“But the funny thing about all of 
it is that vou do not seem to mind 
paying 25 or 30 cents for a can of 


beer or 75 cents for a scotch and soda 
If you think 27 or 28 cents a quart is 
too much for you to pay for quality 
milk, you can get out of the parks 


and off the 


$75 pe week jobs picking oranges 


sidewalks, give up youl 


and go out in the scrub, buy a 


goat 


American Milk Review 
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1. PLATE HEAT EXCHANGER 
2. INSTRUMENT PANEL 
3. CONSTANT LEVEL TANK 
4. HOLDING TUBE 


the thoWAAN who 
OPERATES ONE! 
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Engineered and Manufac saint by 


wr Kuset DAIRY EQUIPMENT COMPANY 


WATERTOWN WISCONSIN 
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NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 
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metal sponge. Seehow itquickly 
and thoroughly wipes away the 
nileriaeiatlelelererMetta ai. @2121 148 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
~~ Special Bronze 
Stainless Nickel Silver 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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Castle Talks Cents to Legislators 
At Congressional Hearings 





The net profit per quart of milk 
sold in the United States is less than 


one-half cent, a top spokesman of 
the nation’s fluid milk industry de 
clared last month in testifying before 
the Andresen Dairy Subcommittee of 
the House Committee on Agriculture. 


Benjamin F. Castle Executive 
Director, Milk Industry Foundation, 
was a principal witness at hearings 
August H. 


Andresen Republic in, Minnesota) to 


called by Representative 


assemble information concerning dairy 


costs. 


Mr. Castle pointed out that the net 
profit per dollar of sales amounts to 
a little more than two cents out of 


each dollar received from the con 


sumer. The principal cost to the ilk 
dealer is the cost of raw milk for 
which the farmer receives approx 
imately fiftv-one cents of the ultimate 
sales dollar. Other 
take ten cents, making total material 
Salaries and 
wages take twenty-one cents out of 
the sales dollar, so that all other ex 


penses including taxes and_ licenses 


material costs 


costs sixty-one cents. 


must be met out of the eighteen cents 
remaining. 

It is obvious, said Mr. Castle, that 
the fluid milk distributor must have 
large volume in order to have a busi 
Modern 
straight line produc- 
tion methods so that the milk flows 


from tank to container through the 


ness worthy of the name. 


milk plants use 


chain of highly efficient machinery 
passes into the cold room, 1S loaded 
on the delivery trucks, and placed on 
the doorstep, in the hospitals schools 
hotels, and stores, within a matter of 
hours. The movement of milk from 
farm to doorstep has been called a 
modern miracle, according to Mr. 
Castle, because this bulky, liquid, eas 
ily contaminated food must be han 
dled according to strict sanitary reg 
ulations which include cooling im 
mediately after milking and maintain 
ing the low temperature until deliver 
is effected 

Mr. Castle stated that the amount 
of milk produced in America each 
vear would form a river 40 feet wid 


3,000 miles long, and 3 feet deep 





or a COW and produce SOHC milk for 


youl babies 


“The water is fine, come on in 


We wrote last month about a To 
ronto city official who was promoting 
a plan to put fluorine in) the milk 
public 


served to children in the 


schools 


Some such experiments have been 
yong on more OTF less unheralded in 
the United States, for some time past. 
One of these is at the Louisiana State 


University 


L. L. Rusoft 
University reports, “We have found 
that adding fluorine to the milk has 


not changed the taste, odor, color, or 


nutritionist at the 


acidity of the milk in any way. We 
plan to do further work with amino 
rats 

lo date, more than 700 communi 
tics have started to fortify their wate 
with fluorine, but as the program 
spreads, there is mcreasing resistance 
s that it 


interferes with an individual's freedom 


and one of the contentions 


of choice because he must accept the 


treatment of fluorine il water 


whether he wants it or not. But if it 
were in milk, he would be privileged 
to make the choice. 

We feel it is quite possible that the 
day will come when the dairy indus 
trv will be putting fluorine in the milk 
it bottles fon consumption in the pub 


lic schools. 


American Milk Review 
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Specialists in Dairy Cleaning Products 


UAC) lelejas- 


CHEMICALS 


“Wyandotte SENECA FLAKES-BWC System 


eliminates scale, produces cleaner bottles! 


—Stanley L. Wilson, v.e. and G.M. 


#99 





Here’s what Mr. Stanley L. Wilson, Benefits you! clean bottles. remarkable sterilizing 
Vice President and General Man- With the Seneca-BWC System, action, elimination of seale, real 
ager of Ira Wilson & Sons Dairy vou ll enjoy the one method that economy in- your” bottle-washing 
Company. Detroit, says about the always produces brilliant, sparkling operations. Wyandotte Chemicals 
amazing SENECA FLAKES* - BWC bottles. The SENECA BWC Syste mn Corporation, Wyandotte, Vir hh. 
System: works wonders in all tvpe s of bottle- Also Los Ange les 12, California. 
“Other bottle- washing com washers. With our help vou can Cann. US. C2. OFF 

pounds we have used always built easily establish the ideal charging 
scale on our bottle-washer. Since methods for vour machine. 
using the Wyandotte SENECA - The leading Dairy Supply jobbers 
BWC System. our bottle-washer in the country handle Wyandotte 
has been seale-free, and our bottles SenecA Frakes and BWC. Ask yan olfe 
have come through brighter and your Dairy Supply jobb r or a — 
cleaner than ever before. We are Wvandotte representative to show 

very satisfied with vou, In your a plant, the amaz CHEMICALS 

the Seneca-BWC ing benefits you will derive from Helptul service representatives in 188 citi: 


Sy stc m! the SENECA BWC System super- in the United States and Canada 





Largest manufacturer of specialized cleaning products for business and industry 
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: ‘ Lad _ Tae Need ABs Ld rn 
HERE IS much ado about the 
price of milk in Florida. The 


pros and cons of milk price con- 
debated 


packed Senate chamber and gallery as 


trol have been before a 
Senate and House committees met in 


joint session to consider bills dealing 
with the commission, a subject of con 
back 


troversyv. since its. establishment 


in the “30's. 
Phere 


would 


was a bill before them which 
abolish the milk 


authority to fix minimum prices, and 


COTMENISSION S 


another which would increase con 


sumer representation on the board 


but leave it with price fixing authority. 


Dairy industry 


that CONMSUMCTS should have more rep 


spokesmen agreed 
resentation, but asked committees to 
consider an industry proposal that dil 
fered. slightly bill. 


However, spokesmen con 


from. the original 
industry 
tended they must have the protection 
minimum 


of fixed prices to stay in 


business 

One Representative, co-sponsoring a 
bill to eliminate price control by the 
told the 
people were “fed up” with govern 
control. He 


prices tend to protect the least ef 


COMMISSION, committee the 


ment charged minimum 


ficient producers and to keep prices 
high. He 
that 


cited figures designed to 


Florida milk 


higher than those in other sections of 


show prices are 


the country. 


A dairvman, the president of the 
Florida 


comparisons were not fait 


Dairvmen’s Assn., said price 
because 
Florida has the highest production 
standards in the country and produces 


the best milk. 
“All Florida milk is grade A 


cent butterfat,” he declared 
“The same high quality milk in New 
York 


than 


with 
four per 


actually sells at 


Florida milk.” 
‘| he li 


a higher price 


another dairvman, who op 


56 


ommission on the Gridde 


By CHARLES SUTER 


‘The 


wanted to 


posed price fixing, declared: 


commission has always 
raise the price on the basis of what 
the trade will bear, not on the basis 
of necessity. | personally would like 


back On a 


of supply and demand.” 


to see our industry basis 


Yet another dairvman defended the 


commission, saving, “I knew of no 
pricing action that was arbitrary as fa 
aS the consume! Was Conc red and 
I found nothing in the milk commis 
that 


prise. The government is not running 


sion interfered with free enter 


my business. 


One Representative declared: “The 
price of milk was not the real issue. 
It's the price-fixing principle that’s 


wrong. Price fixing repulses and stag 
nates honest competition. Price fixing 


has no place in America.” 


Another 


milk commission originally 


Representative — said the 
was estab 
lished to protect the independent Flo 
ida producer from the big national 
dairy monopolies and that if price fix 
ng powel Was abolished the Mmonop 
olies would 


Florida industry. 

Still another took 
an investment of $52,000 to produce 
milk 
have the 


guaranteed PHDdTaTyatiIN prices to su 


soon gain control of the 


dairvman said it 


150) gallons of and the dairy 


farmer must 


protection ol 
vive. 

\ housewife told the committee a 
telephone caller who refused to iden 
tifv himself, told her to quit talking 


about high milk prices “or else.’ 


Grocer Charges Rebates 
While all this was going on, a grocet 
charged that milk dealers in his city 
in Florida were giving retailers rebates 
amounting to “thousands of dollars a 


month all in cash under the counter.’ 


“The kic kbac ks 


Je a quart, 


amount to about 


he declared. “If it weren't 


for the Florida Milk Commission, that 
saving could be passed on to the pub 
lic. Abolish the milk commission, and 
vou will see the price of milk her 
drop probably 15% the next day. My 
aim is to get the legislature to wipe 
out the milk commission. It has power: 
to fix minimum prices for dairy prod 
Consumers here 


ucts, and that’s why 


are still paving 26c¢ a quart for milk 
while retailers get discounts.’ 

He declared big mer hants vet dis 
counts because milk dealers want their 
“They stick thei 
necks out by giving discounts to the 
the litth 


whic h may handle only 


business. wouldn't 


people who need it neigh 
borhood store 


$100 worth of dairy products a week,’ 


This grocer’s one-man war against 
the milk board started 14 months ag 
At that time, he 


thing in his store at “cost plus 10% 


began selling every 


The milk board ordered his sup 
plier to quit delivering those items 
“so long as he continues to violate 


the established price schedule.” 


“They penalized me without a hear 
ing,” he said. “They promised me a 
hearing, but [ve never got it. They 


ignore me. I figure now is a good 
time to try to get some support from 
the public by writing letters to thei 
legislators asking them to abolish the 


milk Commission. 


Despite the year-old ban, he said 
he’s getting all his dairy products from 
his original supplier. The grocer said 
at first he bought the forbidden items 
it retail from fellow grocers. “Several 
offered to 
sell me their products in spite of the 


milk 


that has ever approached me for my 


dairies came around and 


commission's order. Every one 


business has offered a discount. 


Summing up all this matter about 
milk control, the question r 
mains, what are the benefits of drop 


ping milk price controls? 


price 
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eres the way to boost sales 


f-s% Add Thatcher Half-Gallon Bottles to your operation! 


(Lb They'll step up your volume, decrease costs, 
es ...let you sell milk at a savings. 


READ THE FACTS FOR YOURSELF 

















{, THE MORE MILK..- 


as on hand, the more it will 


y Bottles encourage 
Halt-Gallon oa your 














a family h 
consume. . 
families to use more 


total volume. 


Z. WHAT WOMAN 


doesn't love a bargain! 
gain! And Half- 
Gallon Bottles make them pandiiiie. 
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| They enable you to offer cust 
: : > omers 
| ee ever age 
| a 
| "a 
J 

| ~ 
| 4, JUST BE SURE 
| you buy the best container— 
| get Thatcher Half-Gallon Bot- 

tles. They're ruggedly made, 
| give you more round trips, re- 

duce your operating costs. 








3,, HALE-GALLON BOTTLES... 


are popular with homemakers. They're 
easy to grip, easy to pour from—take 
less refrigerator space. They're plant space- 
savers too. 


Call in your nearby Thatcher representative— 
or write, wire or phone Thatcher Glass direct. 


THATCHER Zico 


THATCHER GLASS MANUFACTURING CO., INC., ELMIRA, N.Y. 
Vv L Factories: Elmira, N.Y., Lawrenceburg, Ind., Streator, Il 


Representatives in Principal Cities 
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“Il am determined to build Sunrise Dairies on the solid 


foundation of Quality Products, Honest Principles, and 


the Dignity of Man.” 


Bo Adlerbert 


Informed Customers and Profit Sharing 


Build Sunrise Dairies 


An effective pro 


gram of public rela 


Wwe tions combined with 
featiane an advanced indus 
trial relations plan 

e have been important 
factors in the growth 

of Sunrise Dairies at 


Hillside, New 


Jersey. 


Progressive ideas are characteristic 
of the thinking and background of Bo 
Adlerbert, owner. Since building his 
1941, the 
has rolled up a 500% increase in vol 
Mr. Adlerbert is the fourth gen 
eration of a 
father 
largest privately-owned dairy plant in 
1931 Bo 
United States to study dairy industry 
at Cornell University. After 
1935, he became 


Sheffield 


purchased two small dairy routes op 


modern plant in business 
time, 
dairving family. His 


owned = and operated the 


Sweden. In came to the 
gradua 
tion in connected 


with Farms and then late 


crating in Westheld, New Jersey. 


Plant Tours for Club Groups 


\ prime feature of the Sunrise pub 
lic relations guided 
plant tour. From three to four groups 
a week are taken throughout the build 
ing. The folks, both old and young, 
are members. of 


program is the 


recognized 
such as churches, Parent-Teacher As 
sociation, Each 


group averages about twenty-five per 


groups 


civic organizations. 


sons. The appointment is arranged 
by each groups secretary without 
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By ALBERT S. KESHEN 


any solicitation on the part of the 


dairy. 
After 


the guests are led into the auditorium 


signing the visitor's register 
shown a 16 millimeter 
film 
deals with some phase of the milk 
other related 
These films are from the 
library of the Milk Industry Founda- 


tion, but in 


where they are 


motion picture. The narration 


business, nutrition, o1 
subject 
recent months Sunrise 
Dairies has prepared its own color 
movies in cooperation with other mem- 


bers of the New Jersey Milk Industry 
Association. 

After the film showing, the visitors 
are given a talk on the milk business 
by one of the company officials. Their 
talks are 


graphs that help to explain such sub 


illustrated by charts and 
jects as the various grades of Sunrise 
milk, what the milk dis 
tributor’s dollar, where the investment 


milk, or 


Statistics as 


becomes of 


goes for to dramatize such 
Sunrise 
Dairies $9,000 per man; in the plant, 
$20,000 per man.” 

All of this 
with the attractive surroundings, helps 


milk 


wall of 


“Investment in 


information, combined 


to make the visitors extremel\ 
They 


the auditorium made up entirely of 


conscious. note one 
photographic murals of dairy scenes, 
while on the opposite wall is the en 
Adlerbert 


his business philosophy and faith in 


larged credo of Mr. giving 


his business, flanked on each side by 


production and business charts. 


Che next step in the visit is a guided 
tour through the plant. Each visitor is 
given a sample drink of milk as well 
as other refreshments. There is ampl 
opportunity to ask questions at will 
and, upon leaving the guests are pr 
sented with which 


printed matter 


amplifies what they have already 
heard and seen. The entire trip takes 


from two to two and a half hours. 


“While we 


orders on_ this 


do not attempt to solicit 


plant tour or com 
mercialize the affair in any way. ne\ 
ertheless it has contributed immensel) 
toward our over-all) promotion pro 
gram and boosted our prestige,” 


mented Mr. Adlerbert. “Many 


when our solicitor or routeman 


com 
times 
goes 
after a new customer, remembranc 
of this plant visit helps cement the 
order. Often we get a reaction a veat 
or two later from satisfied visitors who 
remember our effort by giving us thei 
business. Primarily, however, we hop« 
to educate people in the milk busi 
ness, and if our competitors benefit a 
well, it helps everyone in the trad 


in the long run.” 


In a similar vein, the dairy encour 
ages visitors from any recognized 
church or charitable organization by 
offering the group secretary 50c for 
each person on these plant trips. This 
sum counteracts any attempt to solicit 
advertising for the group's programs 
or benefits, which is against company 


policy. 
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The Sunrise plant at Hillside, New Jersey is a fine example of a modern milk plant 
enhance the attractiveness of the building. The excellent appearance of the plant has won commendation from the New Jersey Garden Club 


Junior Jugs for Babies 
This procedure is an example of 
efforts 
bring home to the consume1 the merits 
Direct 


mail advertising is carried on exten 


the comprehensive made to 


of Sunrise Dairies products. 


sively, with emphasis on Junior Jugs 
which is a trademarked nursing bot 
tle for 


mothers is made up in the office. The 


babies. A mailing list of new 
receive an 
folder 
which explains the product in detail. 
Attached to it is | 


a prepaid postcard 
which is an order 


families with new babies 


attractive-looking — three-color 


form, or a request 


for more information. 


Phe Junior Jug is a square one-half 
bottle 
top that fits any standard screw-typc 
It is filled in the plant 


and capped with an aluminum closure 


pint with a special threaded 


nipple cap. 
cased in a standard half-pint case, and 
stored in the refrigerated room. Bot 
tles are washed and sterilized in the 
soaker washer, filled and capped on 
additional 


the regular unit, with no 


equipment needed 


The filled 


the consumer by thi 


bottles are delivered to 


routeman and 
placed in the refrigerator until ready 


When baby 


comes, the cap Is remove d and a ster 


for use. feeding time 
ile nipple screwed on the Junior Jug 
The milk can be warmed just as in a 
Empty bottles 
ire rinsed and picked up by the route 


This milk, how 


intended to 


regular nursing bottle. 


man on his next trip 
ever, 1s not replace a 
formula, but is designed to 


from the time the baby 


special 
fll the 


gap 
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goes off the formula until he is at an 


ige when he can drink from a glass 


All of this came about several years 
ago when Mr. Adlerbert came up with 
an idea of relieving the housewife of 
much of her drudgery of washing 
sterilizing, and filling baby bottles. At 
the same time, he thought it would 


be an excellent means of advertising 


his products. By performing this op 


eration automatically at the plant 


many hours could be saved the aver 





THE SUNRISE CREED 
Ow all of our 


farmers for thei 


customers pay 
salaries and the 
milk. They pay all the expenses 
of the plant the equipment de 


livery, and even the expansion 
of our business 
lo have loval customers we 


must do more for our customers 
than oun competitors do for thei: 
must 


customers. We give ow 


customers better quality better 


service all the time. 
lo live happily with vourself 


and with vour fellow-man, vou 


must be honest in every respect 

Our « mploy ees must be 
treated with dignity and re spect 
They shall be 


portunity 


given every op 
for self improvement 
education, and achievement a¢ 
cording to their own ability and 
the, 
truth 


including 


Furthermore 
told the 


( ompany 


ambition 
shall be 
about — the 


W hol 


financial reports 











Appropriate landscape work has been used to 


Althougl 
profitable the 


proved its 


household 


ur 


not party 
Jug ha 


idvertising the 


ularly Junior 
value in 


dairy. 


Employees Share in Profits 


his com 
ittributed by Mi 
Adlerbert primarily to his profit-shai 


The continued success of 


pany, howevet IS 


ng program under whic h employes s 
25 per cent of the net profits. Th 
t the closing 


books at the end of the veai 


get 
umount is determined 
of the 


Payment is made in two profit-sharing 


certificates—one convertible to cash on 
other on one 


bot! 


one month's notice: the 
ifter one vear 
st of 6 


month's notice 


with accruing inter 


Phe profit sharing re port of a typi 
cal month, July, 1951 
plan works. Yearly sales to that dat 
amounted to $623,623.75 \ 


shows how thi 


contin 


gency fund, amounting to one-half of 
1%, came to $3,118.16, which was ce 
ducted from the profit, $32,317.28 


leaving $29,199.12. Six per 
is $1.751.95 


cent of 
this amount which con 
stitutes a spec ial bonus to supervisor 


personnel Twenty-five per cent of 
$27,447.17 


which was the 


the balances 
S$6.S61.80 


Is equal to 
amount ol 
that 


the profit-sharing bonus at tin 


lo be eligible for profit sharing, an 
worked for at 
half pal 
ticipation of that calendar year and a 
full vear for full 


bonus is in addition to a comparative! 


( mployec must have 


least six months to get one 


participation. Thi 


high scale of ind other bem 


wie 


fits, including hospitalization 


mist 








ance, together with paid vacations and 
al pension plan. 

It is all in accordance with Mr. 
\dlerbert’s personal and business phil 
osophy. He says: “Profit-sharing is 
one of the best ways of informing an 
cmplovee concerning how a business 
works. A factory worker standing at 
his machine day in and day out, do 
ing the same thing, is too far removed 
from the whole picture of business 
enterprise. He does not see the part 
he plays in society. He doesn’t sec 
how his particular job affects the rest 
of humanity. Some workers, even 
some businessmen, actually think that 
if they produce well) and produce 
more, there will be over-production. 
| do not think there is anyone that 
does not wish he could afford to buy 
one more thing or another. Some per 
SOS deliberately restrict production 
thinking they are doing the right 
thing. Many 


against machines or methods which 


unions are actually 


will reduce the working forces and 
union membership. 

“LT have decided which road to take. 
| wish to improve upon our free enter 
prise system and make it possible for 
every American to have more and live 
better. | want to turn away from so 
cialism and = regimentation. Instead, 
American a 
worker and capitalist. I would like 


1 wish to make every 


to see every American a partner in 
the business where he works, and for 
him to get the full benefit of his pro 
duction. If a worker feels that he is 
part of the organization, it is only 
natural that he becomes more. inte 
ested in business and how it works. 
Profit-sharing might be the right 


adunswer, 
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In keeping with its advanced em- 
plovee relations program, supervisors 
of Sunrise Dairies also have the dis 
tinction of having given up the right 
to fire. This prerogative is left to an 
clected advisory board ot representa 
tive employees who make the dismis 


sal decision. 


This advisory board usually meets 
every other month and a five dolla 
bill is paid as a director's tee to the 
persons attending. The main function 
of the panel is to prevent and iron out 
personnel problems. During the past 
vear, however, the plant has had so 
few of these that most of the time has 
been spent in finding ways and means 
of making things more efficient and 
how to make more money tor the Coin 


pany ° 


There IS also an open forum, open 
to all employees and their families. 
Chis forum, held in the evening at the 
plant, convenes three or four times a 
vear. Purpose is to have a free dis 
cussion on means to improve the com 
pany. Sometimes a prize is given for 


the best suggestion iccepted. 


ve Re arp Ry 


Left—Visitors looking at the Sunrise bottling 

operation from observation window see the milk 

business in a new light. They also see em- 

ployees who have that extra zing which comes 

from pride of belonging. Profit sharing has been 
a major factor in the firm’s progress. 


Below — Bo Adlerbert, President of Sunrise 
Dairies, greets a group of visitors. Talks on the 
milk business by company officials are a part 


of the tour program. 


Leads from posteards mailed in and 
from other sources are checked as well 
as house-to-house canvassing which 
is carried out by two _ solicitors 
Their job is to contact the housewile 
and other residential users. Besides 
pamphlets and other sales forms, they 
carry with them a portable demon 
strator of the “cream top bottle.” The 
cream is poured off and whipped in a 
jar to show how convenient it is and 
how quickly it can be done. Thess 


men are paid on a straight salary basis 


Newcomers are welcomed to the 
family of customers by a friendly form 
letter of greeting which makes up the 
front page of a four-paged folder ce 
tailing the various tvpes of milk avail 
able and listing all of the additional 
products which include buttermilk 
butter, eggs, cottage cheese, a choco 
late milk drink, orangeade, cultured 


cream, vogurt and fruit jellies. 


The company maintains 12 routes 


of its own in addition to supplying 
50 routes of sub-dealers who have 


their own trucks and crews. 
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only Vitex 
brings you 


For over 20 years, Vitex has been 
supplying top quality dairy-vitamin 
concentrates to leading dairies 
everywhere. And from the pioneer 
days of “Homo D” to today’s 
specialized milk products, Vitex has 
led the development of new, finer 
forms of dairy fortification. This 
complete, quality product line is 


ready to meet your every need: 


Vitex Natural Vitamin D 

UVO-CRYST*—Pure Crystalline D2 

Vitex Natural A-D 

Vitex A-D (Palmitate A and Pure Crystalline D) 
NOPCO Multi-Mix (All Vitamin Concentrate) 


NOPCOL DP—(Iirradiated Ergostero!l D2) 


PLUS 


Vitex Promotions - Newspaper, radio, direct- 


mail - profit promotions tailored to your needs. 
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Vitex 
Personalized 
Service 


Seasoned dairy spe 





eam cialists conduct vis 
val aid sales meet 
ings and give you 


{\ personal assistance 
in many other ways 

x “ily with many phases 
business. 


vie 


of your 


FREES! write today for brochure, “Vitex .. . 


VITEX LABORATORIES 


A Division of NOPCO Chemical Company 


. 7 y ° . © 1953 NOPCO Chemical 
Harrison 12, N. J. Richmond, Cal. 


Company 
Pioneer Producers of Vitamin Concentrates for the Dairy Industry 


helping you sell.” 





*Trademark of NOPCO 
Chemical Company 


61 





This Milkman's Idea Works 


This milkman is 

building up a route 

Wwe in @ new. suburban 

area. It isn’t practi 

fealihe cable for his concern 

. to send a wholesale 

truck in. So while 

his route is mainly a 

retail route, he is also taking care of 
the local supermarket, the school, two 
or three small stores, and a restaurant 


that are in the area. 


He is working as intelligently as he 
can to have his retail sales support his 
wholesale sales. and likewise to have 
his wholesale sales support his retail 
sales. He knows, of course, that some 
day the wholesale truck will take ove: 
the wholesale business. And when it 
does, he will be properly compensated 
lor the business he surrenders. 

He is taking excellent care of the 
Wholesale business, not only because 
of the income he derives from it, but 
also because it helps him hold and 
get retail business. He puts it) this 
Waly 

“Whenever my present customers o1 
iy prospective customers shop nh Gunay 
of these places, they are confronted 
with the product that [ sell; they are 
confronted with the advertising that 
goes with it. And, believe me, | exert 
myself to have an ample supply of 
this advertising in each of these stops, 
to change it often, to have it alwavs 
appear fresh and attractive and timely 
It ties in with the advertising on the 
sides of my truck. 

“Yes, | meet some resistance to the 
advertising, particularly in the supet 
market. But | keep the supermarket 
manager very keenly aware that a lot 
of the families he supplies use my 
brand of products, delivered at their 
homes. Obviously, they prefer these 
products, 

“Thus | keep him convinced that it 
is good business for him to feature 


these products in his store, so that he 
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Cc. W. ESMOND 


can give them their preferred brand 


when they buy extras. 


“Moreover, he and the operators ol 
the other smaller food stores, appre 
ciate the fact that our advertising 
helps them sell more strawberries as 
well as cream in season; helps them 
S¢ 1] more peaches as well as cream in 
season; helps them sell more pimentos 
and olives and pineapple along with 
cottage cheese: helps them sell more 
pancake flour and biscuit Hour along 
with buttermilk for the housewife to 
use when she wants to make pancakes 


or bake biscuits. 


Gets Cooperation from Stores 

“Thus, by helping them step up 
their sales of other foods along with 
my brand of dairy products, I get very 
good cooperation. Also, as previously 
implied, I tactfully keep them = con 
scious that the many families who in 
sist on having doorstep delivery of my 
brand of products strongly prefer 
them and, therefore, it is just good 
business for the stores to give them 


what they want 


“This, in turn, helps me keep my 
customers loyal to me on the home 
delivery side. It also helps me with 
All these peo 


ple are constantly confronted with my 


prospective customers 


product and my advertising when they 


shop for food. This makes it  easie 
for me to get them as retail customers 
whether they are newcomers who 
have just moved in, or whether they 
happen to be established citizens of 


the community. 


“LT want to make as large a propor 
tion of my sales home delivered as | 
possibly can. Keeping my products as 
prominent and as tempting as possible 
in the food stores is an important 
means to that end. But it is not th 


only means, 


“T watch for all newcomers with an 
eagle eve. I cultivate the real estate 
men and the builders. And I get all 
the cooperation | can from my cus 
tomers to influence new neighbors. in 


my favor as they move in. 


“All this, of course, is what any 
good milkman does in building up re 
tail business in a new and growing 
community. But perhaps I go beyond 
what some milkmen do in using spe 
cial products to get new customers us 
well as to increase my sales. 

“Cream and buttermilk and cottage 
cheese ure extremely helpful to me it 
this connection. Since these special 
products, put out by my concern, are 
of unusual excellance, l use these 
products as spearheads in getting new 
comers lined up as customers as well 
as persuading established families to 


have me deliver to their homes. 


“All these people are quite ready 
to believe that our milk is good. They 
know that no dairy concern can sta 
in business very long without putting 
out a fairly decent bottle of milk. 

“Since they take it for granted that 
I supply excellent milk, [ concentrate 
my sales effort on these special prod 
ucts, namely, cream and half ’n’ hall 
cream and the buttermilk and cottage 
cheese. Most, if not all of them, have 
frequently been disappointed in the 
character of these products as sup 


plied by other concerns. Consequent 
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ly. I find it comparatively eusy to get 
them to try my special products and 
to prove my point. From there on, 
with tactful handling, they usually be- 
come full-time home delivery cus- 
tomers, except for the extras they 


yav buv at the stores. 


Special Products a Big Help 

‘For my standpoint, fine special 
produc ts are God’s gift to a milkman. 
fhey help make each day’s work an 
enjovable selling adventure. This is 
true even in ordinary day to-day sell- 
ing. When there are special contests 
and prizes connected with them, it 


increases the fun of. selling. 


“They are equally helpful in main- 
taining my position with the food 
stores and in getting new customers. 
[he food store operators want to be 
able to supply the special products 
that are most in demand in a com- 
munity, as well as to supply the milk 
that is most in demand in a commu- 
nity. Moreover the special products 
vive them a better profit margin than 
milk. This they particularly like. 


‘Incidentally, my food store cus- 
tomers don’t gripe much any more 
about what they call the low profit 
on dairy products. They are pretty 
well sold on the fact that milk, even 
if it shows only a 10% profit, yields 
them a lot more profit dollars in a 
month than most of their other mer- 
chandise which may show as much as 
20% profit. 

“| have shown them that one dol 
lar invested in milk turns over ap 
proximately 26 times in a month, and 
vives them $2.60 profit; whereas one 
dollar invested in merchandise with 
20% profit margin and turning over 
} times in a month, only gives them 
a 60c¢ profit at the end of the month. 

“And so, since | supply them with 
products that are demanded by a large 
proportion of the people in the com- 
munity products On which they ob- 
tain an excellent monthly and yearly 
return in profit dollars — they go along 
with me in a mutually beneficial spirit 
of cooperation. And this program of 
cooperation helps maintain my pres 
tige with the families of the commu 
nity who like to get doorstep deliver, 
for most of the dairy products that 


they use. Strong retail customer sup 


port keeps me strong with wholesale 


msers; high prestige in wholesale out 
lets keeps me strong with retail con 


Stumers. 
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DAIRY PRODUCTS IMPROVEMENT 
INSTITUTE CHANGES ADDRESS 
The Dairy Products Improvement 

Institute, for the past six years located 

in Buffalo, New York, has moved its 

offices to Ithaca, New York. The 
move was made on June 26. All mail 
should now be addressed to: Dairy 

Products Improvement Institute, Inc., 

302 East State St., Ithaca, New York. 
Dr. A. C. Dahlberg of the Dairy 

Department at Cornell University has 


been named as an advisor to the 
Board of Directors of Institute. 





NEW SOLVAY REPRESENTATIVE 

The Chicago office of Solvay Proc 
ess Division, Allied Chemical & Dye 
Corporation, has announced the ap 
pointment of Monarch Cleaning Chem 
icals, Inc., 3750 N. E. 5th Street, 
Minneapolis 21, Minnesota to covet 
the dairy products and ice cream 
trades in the states of North Dakota 
Minnesota and Western Wisconsin for 
the Solvay line of dairy cleaners, bot 
tle washing compounds and_ alkalis 
Monarch Cleaning Chemicals, Inc. are 


planning extensive coverage of the 


territory. 





Economical — Low initial 
cost — maximum bottle 
protection — easier cooling — 
no chaffing of paper bottles — 
minimum upkeep. 
Durable — Strong steel 
truss construction — 
Heavy, even hot dip 
galvanized coating — long life 
further extendable through 
regalvanizing in future. 
Light Weight — Lighter 
payloads and return loads — 
Easier handling and stacking. 
Sanitary — No bacteria 
collecting crevices — no 
hard-to-clean places — simply 
swish off with scalding water. 
Write for details 


JOHN WOOD COMPANY 


Superior Metalware Division 
509 FRONT ST. * ST. PAUL 3, MINNESOTA 
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ILK company promotion must 


embrace every possible con 
sumer approach to produce 
desired volume. Promotions may come 
and go, but there’s always one that 


can be depended upon to bring size 


able milk product business to any 
dairy firm giving it the proper amount 
of merchandising attention. It's the 


“kid = clubs” build 


among the youngsters who will con 


which goodwill 
sume a goodly gallonage of milk from 


any dairy firm. 


Too often, such clubs completely 
ignore the youngsters and, therefor 
are effective for only a short period 
of time; some do not carry sales ef 
fectiveness long enough to pay off 


initial promotion expenses 


Phe profitable program is the on 


having interest for all 


continuing 
youngsters in the area served. When 
such a program also calls for a mini 
mum expense in maintaining it... 
then the firm has the ideal “kid club’ 


business builder. 


Phere have been many such pro 


grams reported. Some involve con 


siderable initial expense; some are in- 
tricate, with long prize lists and tie-in 
promotions. As such, they are often 
beyond the reach of the smaller dairy 


firm. 


Small firms need a “kid” program 
that is not only inexpensive to operate 
day to day but entails no extra book 
keeping or record keeping chores and 
produces results at the same time. 
Cost of the program must be kept to 
the minimum, and physical problems 
in handling it must be as few as pos 
sible if it is to be a profitable pro 


One such program that has been 
producing results for a number of 
vears is the Birthday Club of the 
Wells Dairy Le Mars, 
lowa. The firm, located in the north 
western tip) of the Tall Corn State, 


covers an area of about fifty miles with 


Company at 


its production and distribution. 


The Routemen’s Responsibility 
The Wells Birthday Club is intro 
duced to boys and. girls through the 


customers of the firm and a = small 


ERNEST W. FAIR 


amount of supplemental advertising 
It’s the job of the routeman to register 
the youngsters of every customer on 
his route. 

For this purpose he carries a 3x5 
printed card form which has his rout 
number in one corner, big letters 
WELLS BIRTHDAY 


CLUB and the following message 


identifying 


“For Wells customers’ boys and 
girls under 14 vears of age. To join 
fill out this card, hand to your 
Wells routeman and receive a gift or 


vour birthday.” 


The card contams line Ss for the cus 
tomers name and address, plus fivi 
lines for the voungsters’ names and 
birthday dates. These cards are filled 
in by parents o1 the routeman and 
turned in to the office where they are 
kept in a small card index which need 
very little supervision 

A small folded card is then given 


each youngster to carry with him or t 


keep as he chooses. The front certific 


that the voungster (by name and ad 


dress) “is a member in good standing 


and entitled to all the benefits and 





In Case of Emergency Call No. 
Notify Name ——_ 


0 ; 

Cay ... eeeiiinennnt 

Carnation Violet Jonquil Sweetpea 
Garnet Pema - Blood aint 

«JAN. FER. MAR APR. 
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School 
Church __ 














slaiellleataaha aie Dog Tag No. 

mg Rose Larkspur Poppy 
Emerald Pearl Ruby Sardonyx 
MAY JUNE JULY AUG. 





Bike License No. —____ 








Calen- Chrysan- 





Narcis- 


Aster dula themum sus 

5 . Tar- 
Sapphire Opa: Topaz quoise 

SEPT. oOcT. NOV. DEC. 
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activities of the Wells Birthday Club.” 
fhe center fold is divided into two 
sections with the left side providing 
“In case of emergency call number 

together with parents’ name and 
address; while the right side has the 
school, church, bike license number 
and dog license number. The bottom 
half of each side carries twelve spaces, 
one for each month, showing the 
flower and birthstone of the month.” 

This particular design for a mem- 
bership card has received enthusiastic 
co-operation from parents since _ it 
vives the youngsters something to 
carry that contains emergency infor 
mation. It is also small enough for 
any youngster to carry, and by taking 
advantage of a card fold presents the 
the ower and stone information that 
interests all youngsters at the same 
time. 

When each birthday comes up, 
the Wells routeman has a_ birthday 
card, standard in size, which states: 
‘Happy Birthday To (the youngster’s 
name is written in here). Just a 
Little Gift For You From Your 
WELLS Routeman.” A quart of choc 
olate milk is usually left with the 
card, though the company varies this 
trom year to year. Nothing has ever 
been as big a favorite with the yvoung 
sters as the bottle of chocolate milk, 
however. 

Krom time to time, tie-in movies 
with the local theatre and other stunts 
are held, but none are planned to a 
schedule and all are limited in scope 
so as to keep the program from getting 


out of hand. 


Involves Little Overhead 

As can be noted, this particular 
Kids Club” is an ideal one in that 
it involves no added overhead of any 
size; promotional matter is limited to 
inexpensive items such as those de 
scribed above, and awarding a bottle 
of the company’s own product as a 
prize eliminates any extra chore on 
this count. It goes without saving 
that such distribution of the com 
pany’s chocolate milk product also 
does its share toward boosting sales 
of that item. 


hold where chocolate milk is not o1 


Unusual is the house 


dered for at least a week or two aftet 
one of the birthday bottles is left 


on the front doorstep. 


Too often we overlook the impor 
tance of birthdays to voungsters. Year 
ifter year, their only presents come 
When 


someone else remembers them with a 


from inside of the family. 
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gift, we can be certain the impression 
made is not one that will be forgotten 
easily. 

It is also well to remember that 
voungsters see their parents receive 
mail day after day, and very seldom 
does anything ever come for them 
If a program includes an occasional 
mailing of something the children will 
find of interest, it is pretty certain that 
the day the boy or girl receives a 
letter will be one they do not torget 
for a long time. 

The milk industry has only recently 


come to full realization of the im 


vA 
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USE ACE ALKALI for all 





JOBS and get thes 


tages. 
* Better Rinsing 
* Dustiess 
« Free Flowing 
* Quick Dissolving 
« Always Uniform 


Soda Ash Caustic Soda 
Cleaning Compounds Ammonium Bicarbonate 
Para-dichlorobenzene 





TTLE WASHING 
DAIRY BO ae 


Potassium Carbonate 
Sodium Nitrite 
Ortho-dichlorobenzene 


portance ol selling yvoungsters on its 
product as well as selling the parents 
Where competition exists, there is a 
choice of brands of milk. More and 
more parents let their youngsters pick 
that brand so long as it is one in 


which they have confidence 


Which is all the more reason why 
every dairy company should give clos 
consideration to whether or not part 
ol its merchandising program iS being 
devoted toward building brand loyalty 
among the bovs and _ girls who con 
sume so much of its product, as well 


as among their parents 


for brighter, clearer bottles in 
any kind of water...hard or soft 
— with less scale on machines 


There’s Nothing Better 


ACE 


ALKALI 


ESPECIALLY DEVELOPED to consistently 
get rid of stubborn residual dairy 
soils. Ace Alkali is the finest bottle 
washing compound you can use to 
get bottles sparkling bright 


germ-free... assure less rejects. 


EVEN IN HARD WATER AREAS, Ace Alkali 
goes to work instantly where other 
cleansers fail. It quickly penetrates, 
dissolves and disperses all dairy 
grease and fats. 


KEEPS MACHINES CLEANER— LONGER! 
Where other cleansers build up 
scale on bottle washing machines, 
Ace Alkali minimizes and prac 
tically eliminates the formation of 
these undesirable deposits. Order 
Solvay’s Ace Alkali today and com 
pare its outstanding results with 
the product you’re now using 


SOLVAY PROCESS DIVISION 
Ales Allied Chemical & Dye Corporation 
|. C61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES 


Boston . (har tte . Chicago Cincinnat 
Cleveland «+ Detroit + Houston « New Orlean 
New York e ia) lelphia e Pittsburg 


St. Louis « Syra 


SOLVAY 


VW 


Calcium Chloride + Chlorine - Caustic Potash 
Sodium Bicarbonate Snowflake Crystals 
Monochlorobenzene Ammonium Chloride 
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New England Industry Honors 
Retiring Equipment Executive 


ERCY ROLFE ZIEGLER, a vice 
president and director of Cherry 


Burrell Corporation and mana 


ger of the company’s Boston branch 
brought the more strenuous part of his 
active business career to a close on 
August 1. Mr. Ziegler will continue as 
Vice-President and Director but will 
give up his work as Branch Manager. 


Mr. Ziegler has been associated 


| 
t 





with machinery and machinery sales 
through all of his business life. <A 
graduate of Massachusetts Institute of 
Fechnology in 1900, he has been con 
nected with the dairv business since 
1903. 

In 1903, along with two other men 
hie acquired the selling rights to the 
B.L.K. milking machine. In 1909. he 
organized the P. R. Ziegler Co. which 


Ne SHARPLES GZ 


“3 
ys 
a 


High Capacity 


Clarifier-Standardizer ¥ 


Pays For Itself 


Dairies from coast to coast are realiz- 
ing added profits by standardizing and 
clarifying both their milk and cream 
in one continuous operation with the 
Sharples CZ. This high capacity machine 
quickly pays for itself 
guesswork out of standardization. 


takes the 


e@ Standardize and clarify... or clarify only... milk and 
cream at any temperature from 40°F. to 160°F. 


¢ Highest total throughput with complete clarification. 


e Accurate standardization to within 1/10 of 1% 


butterfat content. 


¢ Simultaneous control of cream butterfat while 
standardizing milk. 


e Full sediment holding space. 





Get all the facts! 
See your Sharples Dealer 
or write for Bulletins 


1274 and 1265 today! 





CZ CAPACITIES 


RF-20 CZ up to 20,000 lbs./hr. 
RF-15 CZ up to 12,000 lbs. /hr. 








SHARPLES 





dairy equipment division 





THE SHARPLES CORPORATION 2300 Westmoreland St. « Philo. 40, Pa. 


Sold and serviced by reliable dealers 
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everywhere. 


combined with the H. E. Wright Co 
in 1918. In 1923 with the withdrawal 
of Mr. Wright from the company, My 
Ziegler acquired Mr. Wright's inter 
ests and became president and treas 
urer of the firm. In 1928 the Wright 
Ziegler Company was one of ven 
concerns that united to form th 


Cherry-Burrell Corporation. 


Mr. Ziegler was given a testimonial 
dinner in June by the New Eng 
Mixers, Inc. with E. A 
Blakelock, executive-secretars 


land Dairy 
as Gen 
eral Chairman of the affair. One hun 
dred eighteen members of the dairy 
industry in New England, as well as 
business associates and friends outside 
of the industry, gathered to pay honor 


to a long and distinguished caree) 


NEW BOSS OF FOREMOST 
DAIRIES HELPED TO BUILD 
MODERN INDUSTRY 


(Continued from Page 16 


the course which the industry has 


followed. 


In 1916, Mr. Turnbow was gradu 
ated from the University of Idaho. He 
went on to take his Master of Science 
lowa State College, and 
Doctor of Science at 


went into 


degree at 
the degree of 
Idaho. He 


work and served for seven vears as 


educational 


Professor of Dairy Industry at the Uni 
versity of California. Those were the 
vears of apprenticeship. Those were 
also the vears in which the dairy in 


dustry was moving toward that fine 


point of balance where its future 
would be determined. 
Consider for a moment the period 


Consider the great stimulus ‘viven to 
social and technological ideas by the 
tremendous upheaval created by the 
first World War. The frontier that 
had dominated our national history 
for 300 years no longer existed. Agri 
were entering 


culture and industry 


upon a new era of mechanization 
New materials, new methods, new 
concepts of human relationships were 
emerging. From a rural nation intent 


upon mastering a geographical ex 
pansion, we exploded upon the world 
as a Great Power. It was a period in 
which the vast, intricate, turbulent 
streams of human endeavor were con 
solidated = and together as 
though to meet the challenge that lay 


ahead. 


brought 
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fo be in the right place at the industry. Foremost Dairies is a prod his era, lifted the industry out of 
ivht time is largely a matter of luck. uct of the growth process. With its the dipper and bucket stage into its 
But to be able to do something once service to more than eighty commun present stature as one of the nation’s 
= ou are there is a vastly different ities in eighteen states, it stands as great enterprises. He has been a 
he oposition. That Bobby Thompson one of the nation’s leading dairy firms. builder, and the influence of his build- 
t t one , 
~" | should come up with two on and two It grew as the industry grew. It grew ing has been felt from Tokyo to Milan 
— ut in the ninth was a matter that as the nation emerged from the Jefter 
the ; on Some of us are born to see only 
must be credited to the fates. That sonian idea of a system of rural free 
y : : the trees. Others are born to see the 
he should unload one into the upper holders into the mighty industrial hae 
forests as well. Still others are born 
nial deck for the ball game, the Series, and giant of today. 
: to see the trees, the forests, and the 
Eng the pennant was the full expression : 
‘ hi kil] | hi Mr. Turnbow contributed to this broad ocean highways that reach 
) Ss courage, is Skill, ane IS . 
( [= : ’ growth, not necessarily to Foremost away to the ends of the earth. Mh) 
“a — Dairies, but to the industry as a Turnbow is one of those. The high 
a Grover Turnbow was at the right whole. He. along with other men of wavs have led to the ends of the earth 
lati : ; 
7 place at the right time. To that time 
, " md place he brought a keen intellect, 
Si ; ; 
we i strong executive talent, a restless in 
ONO} Ps 
quiring mind, a boundless energy, and 
iv , 
, rare ability to understand the sig a io 
nificance of history. This is what 
ifn YOU BENEFIT WAYS FROM 
In 1930, he helped to found Cream = 
eries of America, Inc. and was Presi CHESTER-JENSEN FAN COOLERS 
dent of Mission Creameries, a subsidi ee eee 
uy for several years. Later, he spent . . tet 33 
engi a Hele with their '‘SHORT GAS FLOW 
over sever years as renera lanage 
i of Golden State Company, Ltd. and ——= — — : 
developed its annual sales from $25 
000,000 to $109,000,000 As Gen 
; 1, Reduced compressor 
idu eral manager of Golden State he 
He was instrumental in developing the power costs 
nce Engineering and Research Depart 
and ments to an extremely high level of 2. Increased compressor 
at wcomplishment and productivity. tonnages 
mal He founded and became President 
Sus of International Dairy Supply which 3. A uniformly cooled product 
mai serves the Far East Command of the at low refrigeration cost 
7 United States Armed Forces. He 
— founded and became President of are, Sine 
in ; ; ' The exclusive “Short Gas Flow”’ principle 
International Dairy Engineering Com : : 
fins in Chester-Jensen Fan Coolers permits 
pany which now operates al modern e 
ure lin teen ae Re ea refrigerant gases to escape INSTANTLY. 
0 ‘ Oces ig ant a ° es : 
; J pt ' The result? Highly efficient cooling to 
Atwater, California. Working with : , 
/ tn ee ee ie Sl low temperatures with a high tempera- 
1 it Ate se ‘, ely, wn CS . 
_ ' ture refrigerant. And that adds up to 
= dent of Golden State, he developed : 
i the 3 benefits outlined above. 
iin many patents and processes — for 
the dairy products, including mix, and The Chester-Jensen Fan Cooler is of 
hat ther products. He designed and all-welded, stainless steel construction. 
ne installed the Lecheria National milk It is completely sanitary; easy to clean; 
et | rehydration plant in Mexico City built to give you a lifetime of service. 
“= the only one of its kind in the world A lifetime of efficient and money- 
on He served as a consultant to the Cutaway view shows the pat satiate iid 
- United Nations and was primarity re ented section construction 
‘ : bl f } f hin which enables refrigerant 
see sponsible for the torty recombining gases, as indicated by arrows, : J 
ent drying and processing plants that now - oe atau to point Write, Wire, or Call 
f ; o »utlet , the shortest . 
ea handle dairy products in the countries pelle ye = for Bulletin 
rld that he visited. In early 1953, Mr. 
on Purnbow accepted the responsibilities 
ont of President and General Manager of AX 
Foremost) Dairies. E¥ J 
m remost Dairies é T\\\ Chester-Jensen Company 
ri His new post is symbolic of the \ 
3) things that he has done and the in ’ 5th AND TILGHMAN STS. CHESTER, PA. 
Huence that he has had on the dairs 
>Ww 
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Picture at left shows the Tetra Pak 
machine as it appears ready for 
business. Diagram at right shows 
how continuous roll of paper is 
formed into cylinder, filled with 
milk, and sealed. Note that the 
diamond-shaped packages in the 
diagram are also sealed horizon- 
tally at the widest point so the 


Y ¥ ty ¥ diamond shape is in reality two 
4 —- F packages. 
4a + FF 
T T 
Re ee eS Ree 2 ee ee Fe ee he a ee ——— 


Swedes Develop New Milk Package 





UNIQUE machine putting out a 
unique package of milk will be 
exhibited at the International 
Dairy Machinery Fair in Utrecht, Hol 
land. The machine, known as a Tetra 
Pak machine, forms bag-like packages 


from a continuous roll of paper. 


According to the manufacturer, 
“Tetra pak is based on the fact that 
you can form a regular, tetrahedrical 
package from a tube. You press to 
gether the tube in one direction and 
then somewhat higher up at right 
angles to the first seal you press the 
tube together again. In this way, you 
get a string of tetrahedrons hanging 
together.” 


The paper used in the Tetra Pak is 
delivered to the dairy as a reel, print 
ed on one side and coated with a thin 
plastic film on the other side. This 
film makes the package waterproof 
and makes it possible to heat seal the 


tube into individual tetrahedrons. 
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The roll is formed into a tube by 


the machine, with the plastic on the 


inside. 





are 


The package is really a bag of milk 
more than anything else. Package is 
opened by tearing off the corner. If milk 
remains in the package, closing is ef- 
fected by folding over torn corner. 


FRO DTP? AT RENN DR 


In the mac hine, chain S\ stems Carry 
a number of heat sealing jaws. Thess 
move downward at the same speed as 
the paper and compress the tube in 
two directions at right angles to each 
other, forming a “string” of sealed 
tetrahedrons. 

The fluid to be packed enters the 
paper tube from above through a 
stainless steel pipe. The surface of the 
milk is kept above the heat sealing 
point at all times. The heat sealing is 
thus made through the milk, so that 
you get entirely filled packages. 

The volume of milk in the package 
is determined by the diameter of th 
tube-forming organ and the distance 
between two consecutive pairs of heat 
sealing jaws. The variation in volume 
is verv small. 

Tetra Pak is opened by cutting on 
tearing off one of the corners. 

The package IS easily reclosed Vou 


simply fold over the open cornet 
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THOMAS G. MAYNARD 


Thomas G. Maynard—Quality 
Chekd Dairy Products Assoc. 


Thomas G. Maynard is the new field 
representative of the Quality Chekd 
Dairv Products Association, according 
to Harlie F. Zimmerman, Managing 
Director of Quality Chekd. 


Mr. Maynard has owned and op 
erated his own milk and ice cream 
business in Cambridge, Hlinois for the 
past eight vears, and prior to that en 
gaged in public health work. 


Wilson H. Ellis—Lamb Glass Co. 


R. M. Lamb, Jr., general manage 
of the Lamb Glass Company, has an 
nounced the appointment of Wilson 
H. Ellis as sales manager of the com 
pany. Prior to joining Lamb Glass, 
Ellis was district manager of the mid 
western territory for the R. T. Vander 
bilt Company of New York City. 


Prior to the war he was with the 
Anchor Hocking Glass Company in 
the research and production control 


department. 


William J. Mahan—Kraft Foods Co. 


William J. Mahan has been named 
Assistant to Charles W. Kaufman, 
Vice-President and Director of Re 
search of the Kraft Foods Company. 
He was previously Technical Director 
for the Diamond Crystal Salt Com 
pany of St. Clair, Michigan. 


Harold J. Bassett—E. F. Drew & Co. 


Dr. Harold J. Bassett has been 
named Technical Director of the Dairy 
and Special Products Division of E. I 
Drew & Co., Inc. 


Dr. Bassett will direct product de- 
velopment and quality control on 
Drew products, and be available for 


technical sales service. 
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INTRODUCED by the makers of the popular AlumaSEAL milk 


bottle closures. 


ECONOMICAL CLOSURES for cottage cheese and sour cream 


jars and tumblers. 


SAME HIGH QUALITY as AlumaSEAL milk bottle hoods. Made 


from sturdy aluminum laminated to a pure paper liner. 
NEW MID-WEST HAND CAPPER quickly and efficiently ap- 
plies lids. Cam-action capping head assures tight seal. 
SAME POSITIVE PROTECTION ... same eye-catching beauty as 
AlumaSEAL milk bottle closures. Dairy message printed 
directly on the foil in one of twelve brilliant colors. 
,«MID-WEST BOTTLE CAP CO. g 
302 Buchanan St. 
Belvidere, Illinois 
for complete details 
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N. J. Ass’n Honors Drivers and Producers | «=, 


( 


Seventy Awards Are Made at Dinner Bringing June Dairy Month | Internatio 





Activities to a Climax — Large Number Witness Ceremonies aig? 
( 
Universit} 
EN DRIVER SALESMEN and sixty producers were Green Valley Farms Charles E. Davis yee 
honored by the New Jersey Milk Industry Association Evans Dairy Joseph F. Timmis pears 
and the Garden State Milk Council at a dinner on Holly Ravine Farm Dairies Elwood J. Rulon & Son e pl 
June 30. Climaxing June Dairy Month activities, the Durling Farms River Edge Farm siaitioitg 
awards were made to the drivers for vears of service rang Mrs. Frank Perri New Yor 
ndu 
ing from 40 to 53 years and to the producers for “level Locust Lane Farm Dairy Alfred Higginbotham “wes 
production.” Sunrise Dairies Edward N. Baker Dairy P 
Winners of the “Years of Service Awards” were: Supplee-Wills-Jones Milk Clarence Adams ar 
Robert) Allan, Sr., Elizabeth, 1900-1953—Welsh Farms Co. Benjamin R. Williams rt 
. 7 Albert O. Goforth 
’ we , - , , Sussex Milk & Cream Co Herman Kishpaugh New Jes 
Edward Poskett, Elizabeth, 1901-1953 — Welsh Farms ; =a d : ee rent 
i cnt Wallins heron Lillie \sbi 
% ea ' Harry Utter Milk In 
James McCue, Elizabeth, 1905-1953—Welsh Farms, Long i. . | (ete 
Ralph Powers 
Valley. a ee National 
: . . a Nov 
Maurice E. Roth, Camden, 1910-1953 — Supplec-Wills Schmalz Dairy Products Ktoee Mieamowaki a 
Jones Milk Co. Harry Mannon an 
Hastings J. Ernst, Camden, 1912-1953 — Supplee-Wills Steve Franks to | 
Jones Milk Co. lorsgate Farms Howard Emmons & Sons _ 
Fred Bohne, Teaneck, 1912-1953 — Welsh Farms, Long John Bill 
Valley. KF. G. Rue & Sons 
Franz J. Seal, Jersey City, 1913-1953 — Borden’s Farm Herman L. Dur Mat, Te 
Products of New Jersey. ae ” ng —— agen Sal 
7 : ‘ar ; nee Fron 6 
John J. Malague, Newark, 1913-1953 — Borden’s Farm Se ee cerry Shackerpas * 
“i Henry Tinnemever Cornell 
Products of New Jersey. rt: 
Ww Andrew Virostek Da 
» . > > ) ( 2 Qs om ny , ° . . 
Henry . Linck, Jersey City, 1913-1953—Borden’s Farm Bishops’ Dairies oe. es 
Products of New Jersey. Dennery's Dairies Wavland Warlow try 
Frank W. DeAngelis, Hackensack, 1913-1953-Borden’s Abbotts Dairies David A. Randolph aide 
Farm Products of New Jersey. Albert: Mavburs a 
niver 
Nineteen other veteran salesmen received honorabl Klmer Simpkins nie 
mention for from 35 to 39 vears of service. C. Allen Patrick De 
cil 
ont on - > ? S 
rhe “Level Production” Awards, presented this vear Bald i John P. Dahlhausen an 
for the first time, were given in recognition of the pro ? wins Mt. Pleasant Univer 
ducers adjusting their production to the specific needs of B “a Martin - McMinn D. 
their buyers throughout the vear. orden-Castanea V. H. Curtis , | 
- David Gottesfeld | Texas 
Phe citation accompanying the award reads: “In re« Marie B. Bowe * 
ognition and appreciation of your cooperative efforts to Collingwood and Bohn ¥ 
achieve a more orderly supply of milk as needed by vou R. Burkhaltes cl 
handler, this award is presented by the New Jersev Milk Philadelphia Dairv Products Walter White Penns 
Industry Association, Inc., June 30, 1953.” The producer's Co. Shomas Davi re 
’ ' 4 { 
name precedes the citation Sheffield Farms Co., bn Alson Fortuin D 
The award itself is in the form of a shield and. the Jacob Snook & Son - 
producer's name and the citation are engraved on a metal William Terpstra 
plate attached to the plaque. \be Vanderwall 
The distributors and their producers are listed mivin Gender N 
+n Henry Becker & Son Andrew Huff 
Distributors Producers Emil and Ruth Beck 
Parks Dairies George A. Parker Raymond Hill 
Heritage’s Dairy Clarence F. Bennett Wardell’s Dairy, Inc. Georve Hartshorn chain 
Shoemaker Dairies, Inc. William I. Duble Millside Farms, Inc. Amold §. Holtz influ: 
Raritan Valley Farms Lester Van Arsdale David E. Johnson = 
Harry Doyle, Jr. Harry Myers aah 
John Rogers Clarence T. Hall — 
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~ COMING EVENTS 


Automatic Merchandising Association 


National 
Convention, August 23-26 at the Conrad Hilton 


( cago 


International Association of Milk and Food Sanitarians 


Annual 
Hotel 


nual Meeting, September 1-3 at Michigan State Col 
lege, East Lansing. For reservations, write J. H. Tur 
Chairman, Local Arrangements Committee, Lans 

g City Health Dept., City “Hall Lansing 
University of Florida Dairy Field Day—September 10-11 
Cooperating organizations include Florida Dairy In 
stry Association and Florida Retail Equipment Asso 


tion. DHIA Dairy 


presented at the banquet 


Awards and Honor diplomas will 
Contact I. L. Fouts, Head, 


Department of Dairy Science, Gainesville 

New York State Association of Milk Sanitarians — Dairy 
Industry Conference, September 21-23 at the Hotel 
Syracuse, Syracuse 


sept mber 24-26, at 
Florida Dairy 
Fouts, Head, De 
, Crane sville 


Dairy Plant Operators Conference 
University of Florida. Co-sponsor is 
Industry Association. Contact EF. L 
partment of Dairy Science 


New Jersey Milk Industry Association, Inc... Annual Con 





ention, October 15-16 at Hotel Berkeley-Carteret, 
\sbury Park 

Milk Industry Foundation Annual Convention, week of 
October 25-31 at Boston. Details later 

National Milk Producers Federation—Annual Convention, 
November 8-12 at the Rice Hotel, Houston 

Dairy Industries Society, International— Annual Meeting 
November 20 at the Statler Hotel, Washington. Write 
to 1108 Sixteenth St.. N.\W., Washineton 6 

SHORT COURSES 
Milk Industry Foundation — 1625 Fye St., N. W., Wash 


ngton 6, D. ¢ 


Sales Training Institutes—September 14-25; October 5 


16: November 9-20; November 30-December 11 

Cornell University—Contact Prof. Leigh H. Harden, Rob 
erts Hall, Ithaca, N. ¥ 
Dairy Industry Course —1! year course, beginning third 
veek of September. Includes elementary dairy indus 
try, dairy plant equipment, bacteriology, milk produc 
tion and processing, marketing and business manage 
ent, ete 

University of Florida Contact FE. 1. Fouts, Head, Depart 
ment of Dairv Science, Gainesville, Fla 
Dairy Herdsmen’s Short Course— August 25-27 In 
cludes practical phases of cattle handling and milking 
milk production, and care of milk 

University of Miami Contact J. Arthur lewis, Food Tecl 
nology Department, Coral Gables, Fla 
Dairy Processing Course—I‘all starting date indefinite 


Texas Technological College — Contact J. J. Willingham, 
Head, Department of Dairy Manufactures, Lubbock 
Dairy Manufactures Short Course November 18-20 


lectures and demonstrations on milk, ice cream. butter 
( hee s¢ and cottage cheese 

Pennsylvania State College Contact A. Leland Beam, Di 
rector of Short Courses School of Agriculture. State 
Colle ge, Pa 
Dairy Bacteriology Short Course August 10-26. Stand 


vacteriological analyst 


NEW ENGLAND GETTING SET FOR DAIRY 
CONVENTIONS 


England dair\ 


ard methods used it 


The New under the 


chairmanship of Harvey P. Hood is preparing for a large 


industry general 


influx of visiting firemen when the ice cream and milk 
conventions are held in Boston this fall. Over the signa 
tures of Mr. Hood, Herbert Bailey, Chairman of Milk 
Industry arrangements, and Robert Wise. Chairman of 
Ice Cream Industry arrangements. a cordial wel 
August, 1953 





Diamond Milk Products 


INCREASES SALES OF 


GOLDEN GUERNSEY 
200% 


by more than 











“We believe that COLDEN GUERNSEY 
Milk gives our customers the finest quality and 
most exceptional flavor on the market,” 
Stanley Smith, President of 

Products, Inc., Columbus, Ohio. 


says 


Milk 


Diamond 





Sales increased more than 200% when 
Diamond Milk Products used a planned 
sales campaign to introduce GOLDEN 
GUERNSEY Homogenized Milk! The back- 
this 
schedule of 66 TV spots and 54 radio spots— 


bone of successful campaign was a 


assisted by a vigorous driver salesman con- 
test and 
posters, and an attractive 
paper carton. 


campaign, newspaper advertising, 


2-color new 2-qt. 


Promotion for GOLDEN GUERNSEY Milk 
brings amazing results! Write for suggestions on 
adapting successful plans to your own use, 








GOLDEN GUERNSEY 


INCORPORATED 
75 MAIN STREET, PETERBOROUGH, N. H. 


= — 
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CHOCOLATE MILK CAN HELP YOU 
BUILD PROFITABLE PLUS BUSINESS! 


. with 


Now is the time to step up your sales. . 
delicious, mild, wholesome and flavorful choco- 
late milk—made with FORBES Quality First 
Chocolate Flavor Powder. Yes, chocolate milk 
can materially increase your present volume of 
fluid milk sales and substantially boost your 
net profit. 


To build repeat business, however, all ingre- 
dients must be of high quality. The chocolate 
used should impart a TRUE chocolate flavor... 


be non-settling ... be easy and economical to use. 


FORBES CHOCOLATE FLAVOR POWDER 
gives you all these and more! 


It will pay you to get the facts on FORBES Choco- 
late Flavor Powder if you are not entirely satisfied 
with your present product, or if your chocolate 
milk sales do not approximate 10% of your fluid 
milk sales. With school and factory business this 
percentage should go even higher. Ask for a 
sample of FORBES and compare it for flavor, 
texture and mildness—or better still, send us a 
trial order. 





3 


Over 50 years of service in the Chocolate Industry 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 





The Benjamin P. Forbes Co. 
2000 West 14th Street, 
Cleveland 13, Ohio 
Please send us a sample of | 
FORBES CHOCOLATE FLAVOR POWDER. 
Sweetened Unsweetened 


We make approximately 
Chocolate Milk per week. 


gallons of 


Name 
Company 
Address 
City 


Zone State 
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come to the nation’s milk and ice cream handlers. j 
tended. The letter says: 

“It is with the greatest pleasure that we welcome 
the members of the Milk and Ice Cream Industry to New 
England. Won't vou plan, to spend as much time th 
us as possible? We will be very glad to help you plan 
any trips or tours of interest to vou. 

“May we suggest that you plan to spend your vaca 
tion in New England either before or after the convention. 
We are sending you some descriptive literature describii 
all of New England’s recreational facilities and features 


to help vou plan any type of trip. We are also organizing 


g 
4 


to assist you in trips in and around Boston which might 


be a supplement to a larger vacation trip for you. 


“If you would like further specific information, please 
teel free to write The New England Council, Statler Build 
Boston 16, You find that 


vour local gasoline companies and the automobile associa 


ing, Massachusetts. will also 
tions have complete information covering New England 
Here in New England the Gulf Oil Company has 


prepared 


trips. 
information covering several specific trips to 
all parts of New England, and this information is available 
free if vou care to write to Gulf Tour Guide Bureau, Back 
Bay Post Office, Box R, Boston 17, Mass., 


prepared set of eight suggested tours. 


and request 


“For those of you who have not previously been to 
New England, it is our feeling that this offers a golden 
opportunity for you to see ene of the most interesting parts 
of our country. 

“We earnestly hope you will be able to pay us a visit 
as well Well do our 


as attend the convention. best to 


see that you enjoy both.” 
HARVEY P. HOOD, 
General Chairman Convention Committe 
HERBERT BAILEY, 
Milk 


Chairman Industry 
ROBERT WISE, 


Chairman Ice Cream Industry 
2 


PENNSYLVANIA SETS NEW RECORD FLUSH 
SEASON 


record for milk production in Penn 
sylvania was established in May with the produétion of 
992,000,000 pounds, according to the State 
Department. 


\ new monthly 


Agriculture 


Federal-state surveys showed that the production by 
916,000 cows brought about a drop of 20 cents a hundred 
pounds in average prices received by farmers, the depart 
ment said. 

On May 15, farmers were getting $4.40 a hundred 
pounds, compared with $4.60 on April 15 and $4.90 on 
May 15, 1952. 

The department pointed out that lower prices and 
lack of markets for the entire production was a reason 


for disposal of poorei milk cows in some areas. 


The average price for milk cows was $225 each 


$70 less than a year ago and the lowest since June, 1950 


Milk production for January through May was 2,548, 
000,000 pounds compared with 2,447,000,000 for the same 
months last year. 


American Milk Review 
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ELECTION OF OFFICERS BY OHIO DAIRY 
TECHNOLOGY SOCIETIES 


\ctive participation in Dairy Technology Societies by 
stafl members of the Department of Dairy Technology, 
[he Ohio State University, continues again this vear. Pic 








tured are Professors T. D. Harman, J. T. Smith, and P. R. 
Ellsworth, secretaries of the Central Ohio, Cincinnati, and 
Cleveland Dairy Technology societies respectively. 

The other newly elected officers for the Cleveland 
Society were: Pres., I. T. Swartwood, Cherry-Burrell Corp.; 
\.-Pres., Chris Kainrad, Vale-Edge-Kainrad Dairy; Treas 
urer, L. O. Kolar, Sunnyside Dairy; and Sgt.-at-Arms, Carl 
Abell, Elm Farm Dairy. 

In Cincinnati, these men were also elected: Pres., Ed 
Weber, the J. Weber Dairy Co.; V.-Pres., George Coors, 
lhe Coors Bros. Co.; Reed. Secy., Walter Covey, Schmies 
ing Inc.: and Sgt.-at-Arms, Frank Summe, Monarch Ice 
Cream Co. Ine. 

The Central Ohio Society elected in addition to Dr. T. 
D. Harman, John Alter, Borden’s Hamilton Milk Co. as 
Pres.; Ray Kolar, Quality Dairy, V.-Pres.; Dr. E. F. Almy, 
Dept. of Agric. Biochemistry, O.S.U., Treas.; and as Sgt. 
at-Arms, E. L. Reeder, Borden’s Dairy, Newark. 

The Maumee Valley Dairy Technology Society elect 
ed E. K. Vickery, Kroger Dairy, Pres.; R. Rader, Ohio 
Cloverleaf, V.-Pres.; E. Zimmer, Franklin Creamery, Secvy.: 
Babcock Dairy, 
Napoleon Creamery, Sgt.-at-Arms. 


“SNOW KING” IS NEW LOWFAT FROZEN 
DESSERT 

butterfat frozen dessert is being oftered 

Called 


it is a packaged milk ice. not an ice 


H. Andersen, Treas.; and Fred Greiser, 


A new low 


by the Borden Company in Wisconsin. “Snow 


King,” 


has a butterfat content of about 


cream. It 
King 


is being offered in pint, quart and half-gallon packages. 


$f per cent. Snow 
Introductory flavors are Neapolitan, Vanilla, and Chocolate 


in-Vanilla. 


Snow King contains no vegetable fat. Its ingredients 


are sucrose and dextrose, nonfat milk solids, butterfat con 


tent of 4 per cent, stabilizing agent. and salt. 


The product is being promoted through newspaper 


advertising in major Borden's Wisconsin market. cities. 
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from the makers of Lo-Bax 
Chlorine Bactericides ... 


NEW! cuore 
ANITIZING TEAM Fop 
DAIRY PLANT Uses 


MATHIESON 
HTH TABLETS 


HTH TABLET 
HYPOCHLORINATOR 





Economically prepares metered 
hypochlorite solutions for: 


® Chlorination of bottle washer 
rinse water 


e Bactericidal treatment of 
plant equipment 


e Chlorination of wash 
down water 


e “In Plant” Chlorination 


Here is an ideal sanitizing team for dairy plants 
where intermittent or continuous chlorination 
of water is desired at low cost. It eliminates the 
time, effort and equipment heretofore needed 
to prepare and use hypochlorite solutions. 


WRITE FOR * 
COMPLETE 


INFORMATION 


New 18-page booklet 

“HTH Tablet Hypochlorination 
in Dairy Plants,’ describes 
operation and applications. 





For Your Producers... 


1501 LoBax-21 Lo-Bax Special 


Chlorine Bactericides for efficient, 
effective bacteria control 


MATHIESON CHEMICAL CORPORATION 


Mathieson Industrial Chemicals Division 
Baltimore 3, Maryland 





MATHIESON 
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REVOLUTIONARY 
NEW CLEANING 
METHOD FOR HIGH 
TEMPERATURE 
EQUIPMENT 








AND WHAT IT 
MEANS TO YOU IN SAVINGS 


OR SYSTEM OF CLEANING 


SAVES YOU HUNDREDS OF DOLLARS ANNUALLY 
IN TIME, MATERIALS, WATER, STEAM 





Again Klenzade leads with a remarkable new clean- 
ing chemistry advance — Chelation. Initial clean- 
ing with Klenzade O-R Organic Acid Cleaner is 
followed with Klenzade O-R Alkaline Cleaner. This 
produces an amazing series of chemical reactions 
— each one super-powered for a variety of specific 
cleaning actions never even approached before. 
The milkstone dissolving properties of the organic 
acid cleaner are complemented and enhanced by 
the soil dissolving properties of the alkaline cleaner, 
resulting in double action cleaning through chemi- 
cal fortification. “Chelation” prevents precipita- 


tion of water-borne minerals and assures film free 


surfaces. Let us demonstrate to you that this 
revolutionary chemical cleaning advance — the 
Klenzade O-R System — will definitely save you 


hundreds of dollars annually. 


Write for New Cleaning Instructions rd 

for HTST Pasteurizers and Evaporators s 
* Cycle 

KLENZADE PRODUCTS, INC. © Cleaning 


BELOIT, WISCONSIN 


& 
q . 
“ine Pas 

Branch Offices and Warehouses in Principal Cities 
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LINEN SUPPLY GROUP PLUGS MILK 


During August, millions of people in nearly ery 
city and town throughout the United States and ( id 
will be urged to “DRINK MILK FOR GOOD HEALTH. 


Colorful truck posters on the delivery vehicles of met 


l 


s 


of the Linen Supply Association of America will rry 


the word. 


GOOD HEALTH 





Because they realize that milk is a vital health sus 
taining food, members of the Association are making this 
appeal to the public to increase their patronage of dairies, 
fountains, grocers, and other milk dispensing retailers. 
More than 2,000 delivery vehicles will carry this messag 


to the American and Canadian people. 


These posters are part of a year-around public rela 
tions program sponsored by the Association, whose mem 
bers assist the dairy industry in maintaining its high stand 
ards of cleanliness and sanitation by renting sterile-clean 
cotton towels and uniforms to dairies, milk processing 


plants, fountains, grocery stores, and supermarkets. 


EISENHOWER ESTABLISHES QUOTAS FOR 
DAIRY PRODUCTS IMPORTS 
Action by President Eisenhower on June 8, followed 
by House action on June 9, has ended temporarily th 
three-year fight of the National Milk Producers Federation 


for adequate import controls over dairy products. 


These rapid succession actions represented a victor 
for the Federation. 

The President issued a proclamation on June 8 under 
the authority of Section 22 of the Agricultural Adjustment 
Act which established, effective July 1, continuing import 


quotas which compare with 1952 imports as follows 


Presidential 1952 
Proclamation Imports 
Product Pounds Pounds 
Butter 707,000 458,000 
Dried Buttermilk 496,000 12,551,000 
Whole Milk Powder 7,000 37,012,000 
Skim Milk Powder 1,807,000 569,000 
Cheddar Cheese 2,780,000 6,525,000 
Edam and Gouda 4,600,000 3,585,000 
Blue Mold 4,167,000 3,022,000 
Italian Type 9,200,000 6,960,000 
Dried Cream 5,000 226,000 
Malted Milk 6,000 5,209,000 


Annual imports of dairy products under the Presi 
dent’s proclamation will be approximately 375 million 
pounds of milk equivalent less than in 1952. This amount 


equals about 20 million pounds of butter. 


In the absence of price supports, a change in th 
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utter supply by 1.5 per cent may change the farm price 


f butterfat from 1 to 2 per cent. Assuming that such a 


lecrease Im butter prices would be carried over to other 


lairy products, this joint action of the President and Con- 


sess could mean an additional income to dairy farmers 
fat least 45 to 90 million dollars. 
Since the quotas established by the President are of 


wtinuing character and Section 


104 has provided for 
ontrols only from a vear to veal basis. it was agreed to 
lelete from the “Temporary Economic Controls” bill Sec 


tion 104 which was reported and debated by the House. 


STUDY SHOWS FLUID MILK SALES STILL 
GROWING 


Fhe trend in sales of fluid skim milk is sharply up 


vard, according to Stewart Johnson, Department of Agri 
ultural Economics and Farm Management at the Uni- 
versity of Connecticut. Between January 1947 and Feb 


uary 1953, sales of fluid skim milk increased by 530 pet 


ent. 





19467 1948 949 93¢ 9° 952 53 


The figures charted above, based on all federal ordet 


which data 


markets for were available, and also Bangor 
Maine. Los Angeles, and San Francisco, indicate that the 
upward trend has not yet leveled off. Year-to-vear per 
centage changes in sales have been as follows 

1947 to 1948 +28% 
1948 to 1949 + 36% 
1949 to 1950 +42% 
1950 to 1951 +44% 
1951 to 1952 +38% 


A resear¢ h 


Connecticut, in which sales of Huid skim milk are 


University of 
related 


to its price, indicates that consumption is highly respon 


study under way at the 


sive to retail price changes. A decrease in price of 20 per 


nt causes sales to increase by about 60 per cent Con 


ersely, an increase in price of 20 per cent reduces sales 


t skim milk by about 60 per cent 


6 
MILK STATISTICS IN ENCYCLOPEDIA 


21,616,000 milk 
farms in the United States last vear, the American Peoples 
Encyclopedia 1953 Yearbook will report 

Although this vear 


rage of the 


There Was ahh averade of COWS Ot 


figure than the 
1953 


3 per cent 


i slightly lowe 


previous year at the be ginning of 
the milk cow population was between 2 and 


higher than a year earlier. 


Milk production iccording to the American Peoples 
Yearbook, totaled 115 117,000,000 pounds in 1952, slightly 
higher earlier 


than a vear 


August, 1953 


Above installation is a 
Two Effect, low tempera- 
ture grade A pan at the 
University of Wisconsin. 


for GREATER EFFICIENCY 


@ VAPOR PREHEATERS that reuse heat from 
waste vapor for pre-heating milk from 50° to 
175°. Salvaged heat is further utilized in sec- 
ond and third effects. 





@ MILK FEED VALVES ... simple, adjustable 
fit right into milk line. Reliably control 
milk levels automatically hour after hour. 


@ HENSZEY CHILL RING for contro! of foam. 
Increases efficiency by definitely holding foam 
down to the ring level. 


@ EXCLUSIVE VAPOR OUTLET SEPARATOR 
which milk with 
action. Milk solids recovery of 99.98°7 assured. 


HENSZEY COMPANY 


Dept. A 
WATERTOWN . 


removes particles cyclone 


WISCONSIN 


ALSO MANUFACTURERS OF: Coil Type Vacuum Pans +. Vapor and 
Steam Prehecters e Continuous Blowdown e« Feed Water 
Meters e« Heat Exchangers e Flow Indicators 


Boiler Feed Regulators @« Proportioning Valves 

















Fort Wayne Can Filler 


AIR 
OPERATED 


APPROVED 
METHOD 
OF FILLING 





CLEAN 
FAST 
FILLING 





~~ 
Wy 


FILLS 5, 8 AND 10 GALLON CANS WITH 612” 
OR 74" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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more than in 1951, but less than the 1941-50 avera of 
116,738,000,000° pounds. 


book, however, that generally mild weather and_ liberal 


It is pointed out in’ the u 


feeding of milk cows during December 


higher rate of milk flow. 


encourag a 


At the beginning of this vear, milk cows produced 
an average of 15.48 pounds of milk per cow per day, a 
new high for Jan. 1, and 16 per cent above the 1942-5] 
average of 13.32 pounds for Jan. 1. 

Though more milk produced in 1952 was consumed 
in fluid form, there was an increase in the production of 
most dairy products. Fluid milk and cream consumption 
was estimated at 400 pounds per capita in 1952, com 
pared with 395 pounds in 1951 and the pre-World War I] 
average of 340 pounds. 


& 
GLASS COMPANY TO BUILD TECHNICAL 
CENTER 


Owens-Illinois Glass Co. announced that it is starting 
construction of a new Technical Center in Toledo that 
will consolidate the company’s general research program 
with the engineering activities of its various divisions. 

Work will start immediately on the new Center, which 
will occupy a 270 ft. by 480 ft. area in the western section 
of the city. It is scheduled for completion in the Fall of 
1954. A pilot plant now located on the site will be in 
corporated into the new building. 

The Center will be mainly a two-story structure 0 
cupied by offices, drafting rooms, and laboratories. Thi 
pilot plant area, to the rear of the building, will be of 
one-story construction. 


WATER SUPPLY OCCUPIES ATTENTION OF 
CALIFORNIA GROUP 
One hundred and thirteen dairymen attended thi 
annual meeting of California’s Dairymen’s Service Asso 
ciation, representing the eastern part of Los Angeles County 
as well as San Bernardino and Riverside Counties. 





JURY ROOM 


























“NO, THEY HAVEN'T REACHED A VERDICT. DON’T EXPECT TO 
FOR AWHILE, EITHER.” 


American Milk Review 
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Speaker was James L. King, prominent water attorney 


f{ San Bernardino. King warned the dairymen that in- 


creased use of water combined with recent drought condi- 
tions has caused many wells in this area to become dan- 
verously low. These counties cannot expand and grow 
without an outside source of water, and the only presently 


wailable supply is from the Metropolitan Watcr District. 


The following officers were re-elected to serve for 
the coming year: Clyde M. Baldwin, President; Edward 
id. Vice-President; R. A. Yazell, Treasurer; Paul S. 
Coram, Secretary-Manager. 


[msl 


All fifteen incumbents were re-elected to the board 
of directors of the Dairymen’s Service Association: R. J. 
Willis of Victoria Guernsey Dairy, John W. Littleton 
of Littleton’s Dairy, David R. Snookal of Knudsen Dairy 
Products, H. W. McDaniel of McDaniel & Son Dairy, and 
Edward Imsand of Meadowbrook Dairy, all from San 
Bernardino; Clyde M. 
Kenneth A. Folsom, Folsom Dairy, Riverside; George Long 
of Long’s Dairy, R. A. Yazell of Indian Knoll Dairy, and 
H. H. Rowley of Blue Mountain Dairy, all from Colton; 
J. A. Richman, Swiss Dairy, Arlington; J. Van Mouwerik, 
Brookside Dairy, Redlands; Earl J. Walker, Grandview 
Creamery, Corona; Millard Scott, Scott Bros. Dairy, Po 
mona; C. S. Musser, Shady Grove Dairy, Upland. 


Baldwin, O U Creamery, Ontario; 


* 
NATIONAL DAIRY SCIENTISTS HONORED 


In a ceremony held at the National Dairy Research 
in Oakdale, Long Island, five members 
1953 by 
their associates for their outstanding contributions to sci- 
The 


was presided over by Dr. L. B. 


Laboratories, Inc., 
of the Laboratory staff were honored on June 12, 
entific {ecognition Assembly, 
Hitchcock, President of 
the Laboratories; Dr. A. H. Johnson, Vice-President of the 


Laboratories, presented the awards. 


progress. function, a 


Two research fellow ships were established giving 
greater freedom of action to the scientists so honored. The 
fields of investigation of the recipients are open to their 


own choosing. 


The two Fellows appointed were Dr. E. H. Freund 


ind Dr. G. H. Haugaard. 
experience in the fields of 
lactose derivatives. Dr. Haugaard was one of the first to 


the 


Dr. Freund has had extensive 


emulsifiers, antioxidants and 


perform chromatographic separation of ions under 


influence of an applied potential. 


Achievement Award 


For outstanding research in the application of enzy 
mology to human and animal nutrition, the National Dairy 
Laboratories Achievement Award shared 


by Dr. E. G. Dr. Stimp 
son, Director of the Division of Biochemistry, has been 


Research was 


Stimpson and Harold Young. 


concerned with research On eCHnZVMEeS, 1On exchange and 
nutrition. Mi 


mentations, 


animal Young is active in studying fer 


Election as Senior Scientist 


For his outstanding accomplishments in the field of 
the Senior Scientists of the 
Laboratories have elected Dr. H. G 


>. Harding to that dis 
tinguished rank. Dr. Harding is a pre-eminent authority 
in this field. 


detergents and sanitizers, 
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The 
laboratory indicated by scientific test that Low Cost United 
Steel Cases outwear steel reinforced hard wood cases and 
competitive wire cases, 


Don L, 


Quinn Company, an independent testing 


The cases were placed one at a time in a 14-foot revolving 
hexagonal drum with a baffle on each of the six faces. 
The cases were subjected to repeated falls carrying a 
45-pound dummy load to simulate actual operating con- 
ditions. This is what happened: 


UNITED UTILITY CASE 
504 FALLS, WITH NO DAMAGE 


METAL BOUND HARDWOOD CASE 


240 falls, hand hole split 

264 falls, case began to distort 

504 falls, distortion increased, case considered 
unusable 


COMPETITIVE WIRE CASE 


48 falls, all vertical edges bent inward at top 
144 falls, bending of wires increased, case consid- 
ered unusable 


Buy The Case That's Proven Better 
By Impartial Scientific Test! 


Copy of Report Furnished Upon Request. 


| UNITED STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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Dairy Industry 
Pioneer Honored 


On 80th Birthday 
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Appar 
have Val 
Wal rh 
Harry D. Lathrop, head of Lathrop industry. Born in Kansas and raised on tion was formed. Through forty much gi 
Paulson Co., was the guest of honor a farm near Udina, Illinois, Lathrop it has developed with the dairy indus papers, | 
at a “This Is Your Life” banquet started his business career as a news try, perfecting milk receiving equip result, | 
have bec 
staged by Lathrop Paulson employees paperman and later entered the dairy ment to its present high level of effi lave ix 
recently at the Shoreland Hotel in industry as an employee of The Bor ciency. The famous L-P ball and eve 
Chicago. Marking his eightieth birth den Company. socket chain was introduced in 1931 For a 
Ware > . 1 \ | Je ad 
day. the celebrat wy: ies i and recent vears have seen the vn pag 
‘ ton isa complete While managing a Borden plant , : , | 
urprise to | ithrop - = r | chronization of washer, weigh can Storvian 
s , oi . 10 as rec : , : : . . 4 he 
is ten tails 2 ae he teamed up with fellow employe and vacuum sampler into one operat WMCT. 
0 le ec v V « li i 
gathering by an invitation to Walter Paulson to develop the first ing unit. Memph: 
hear a lecture on patents. DP eee wads Wihned ti 
r ‘ Can Washer. Cannes Wake Lathrop Was presented with th Then 
1 presentat , , ‘tic i 
e presentation followed the pat practically unknown in dairy plants projector, slides, and script used in vertising 
tern of the well-known television pro at that time, and the washer was an the program, and expressed deep before 
gram and covered the highlights of immediate Commercial success. — In gratitude to his loyal organization and m WM 
Lathrop’s long service to the dairy 1914, the Lathrop-Paulson Corpora his manv friends in the dairv industry the Mic 
a 
DAIRY PRODUCTS Displ | 
tsp ay 
sail CABINET for 1/ 
You car 
\ tage... 
Handle 
' ‘ an round o 
Paperlynen Caps are ADJUSTABLE to 
° ~ 2 . } 
any headsize. Insure perfect fit. Light Fits Ar 
; also a t 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50°%. Distinctive with your : oe Simple 
; ; ; hard-to- 
special imprint. Millions used annually by nationally 
ae SHELVES design. 
known companies. Just mail coupon below with man- 
d For Extra Capacity Built fi 
ager’s signature and we will send you absolutely FREE, Extra Soles lation 
) > . : @ Bottom shelf holds MODEL GD-2956 . 
a Patented Adjustable Paperlynen Service Cap. ib anne ath 
Designed to S-E-L-L dairy products for BOTH See yo 
se a sae @ Refrigerated center super market or corner grocery Brilliant fluo- 
shelf displays 64 rescent lighting floods all three levels. BIG 
PAPERLYNEN COMPANY pints or use for full-view thermopane window. Wider, lower 
555 West Goodale St., Dept. E-8, Columbus, Ohio ac petthatainanana aseeies epeesng.. Swee ats AUTEN ee 
defrosts coils during early morning hours 
Please send absolutely FREE, a Patented Adjustable Paperlynen Cap @ Non-refrigerated top Blower and large capacity cooling coil elimi 
shelf displays nate spoilage LOSS due to faulty uneven tem 
Firm Name related items perature 
Add Now available in 79°" length C 
Addre BAILEY G PERKINS COMPAN 
. FREEZ-RITE DIVISION. #2! £7815 cours 
ity tate 
Signature NS a rr ee man anne 
of Manager SEND FREE CATALOGUE TO HELP ME MAKE DECISION Ec 
Name of Paper Jobber most frequently patronized 
Name Firm Name 
meni an OO City State 
72 P . i Au U 
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MEMPHIS COOLS OFF AFTER ciation to plug milk by distributors DIVCO NAMES TWO NEW 


Continued from Page 14) On this show, the emcee, 


ait snd soles om them ase goed. cess and the youngsters give 





“However, gallons are not being 


plugged much in advertising pro- the building of their bodies. 


prope! 


PRICE WAR buying front the association members. EASTERN DEALERS 
Marion 


Roy Sjoberg, Sales Director of 


One new idea has hit the Memphis Hale, apenas outstanding a Divco Corporation, Detroit manufac 
scene. All of the distributors are now athletes. During the rahi ime turers of Divco route trucks, announces 
selling gallon square glass jugs of asks to what they attribute theit two new dealerships for New Jersey 


and Pennsylvania. 


credit to the part milk has played in 


Hall & Fuhs, Inc., Route 22, Moun 
tainside, New Jersey will now handle 


vrams, said Skinner. One firm, Cedar All of this adds up to a highly com 
- , : : ay . Divco sales, service and parts. 
| Grove Dairy, is doing a good deal of petitive market, but a better job of 
} advertising on gallons, proclaiming selling milk by all parties concerned. Koch Service, Inc., Troy Hill Road 


them to be sold “at a great saving.” 


at’ Gardner, Pittsburgh 12, Pennsyl 





Apparently all of the milk firms 


. ° a 

have gained in one way by the price a 
war. The battle for business produced (7 
much greater advertising in the news 

on \ HOT DOG 
papers, On television and radio. As a | | - ~\ 

. ° | 
result, people in the Memphis area - \ | K \ a ¥\(; 
have become more milk conscious than é “~ ; a 


evel (OO 7 mi 4 aA 


page ads in the papers, also sponsored \/ \ 


Storvland, a program for children on - 


Memphis. 


m WMCT for children sponsored by 


You can use Cherry-Burrell’s low-cost “Han-D” Filler to good advan- 
tage . . . regardless of the size of your dairy . . . or your bottles. Just 
see what this versatile, two-valve filler has to offer: 


Handles All Bottle Sizes — Standard size 2 pints to gallon jugs, 
round or square, glass, or conical paper bottles. 


Fits Any Size Plant — an ideal production filler for small dairies; 
also a handy short run filler for larger plants. 


Simple, Sanitary Design — s:ainless steel] product surfaces; no 
hard-to-clean corners. Quick—removable filling valves. “Clean bowl” 
design. 


Built for Efficient one-man hand filling, capping and casing of all 
bottles. 


See your Cherry-Burrell Representative or mail the coupon. 











CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


. 


August, 1953 





WMCT, the only television station in FERDS oy —— 


“THAT'S SIX PLAIN AND FOUR 
the Mid-South Milk Producers Asso CHOCOLATE ... . RIGHT?” 


NV uilila, has also been authorized to sell 


and service Diveos 


DAIRY TECH SOCIETY AWARDS 
$500 SCHOLARSHIP 


A feature part of the Harvard Milk 


| 4 ): gram, 953, was the 
For a time, Dean’s ran almost full (Dye r Day program, June 4, 1953, was the 
. AF } awarding of the annual Chicago Dairy 

a 


Fechnology Society $500 S« holarship 
Ronald Bowers, 18 vear old graduat 
of the High School in Capron, IHlinois 


was the winner of the award. 


Then other distributors began ad /\ 
vertising heavily. And it was not long NG | | The presentation was made on the 
: ‘ v y 
before a program called Tops came ‘ A_ yo WLS Dinner Bell program by Pro 


fessor P. H. Tracy of the University 
of Illinois on behalf of the Society 


“HAN-D" FILLER 
Capacity: 6-gallon jugs 
per minute; 12-14 
quarts per minute. 


~eo 


"as 





CHERRY-BURRELL CORPORATION 5330 
Dept. 102, 427 W. Randolph St 


Chicago 6, Ill 


Send “‘Han-D” Bulletin G-448. 
Have Representative call. 


SD nace beets s Up heeneedeebeeeseennaceeeekebeuses 
Company Name 
Address 


City Zone Stcte 
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ROY S. ARRANDALE HENRY J. MULLANY WALDON W. LISTON E. WOODROW BROWN 


THATCHER PROMOTES FOUR Dr. Arrandale was appointed Vice Streator, Il., and Lawrenceburg, Ind 
TO NEW EXECUTIVE POSTS President and Technical Director. He Mr. Liston becomes Plant Manage; 
Dr. Roy S. Arrandale and Harrv |] will continue to function in the samc ot the Elmira factory, the post for 
Mullany have been appointed vic capacity under his new appointment merlv held by Mullanv. 
presidents, and W. W. Liston and FE as previously, having been Technical Mr. Brown becomes Plant Manager 


Director of the company since jomimeg 
it in 1941. 


W. Brown elevated to new managerial of the Jeannette, Pa., factory of 


positions by the Thatcher Glass Man Thatcher’s McKee Glass Division 


ufacturing Company, Inc. This an Mr. Mullany was appointed Vice manufacturers of Glasbake heat-resist 
nouncement was made by Franklin B President and General Factories Man ant ovenware and other consumer an 
Pollock, Thatcher president, following ager of Container Operations. This industrial items. He replaces R. B 
the regular meeting of the Board of entails supervision of Thatcher's bot North, recalled to the company’s Gen 
Directors held on May 22nd. tle-making factories at Elmira, N. Y. eral Offices in Elmira. 


~~ IT PAYS TO USE R&M QUALITY FILTERS 


en oe 













ual Lli 


SINCE 1888 





ye 


“Sie 


PENN -MICHIGAN MFG. CORP. a 





WRITE: REEVE & MITCHELL 
LST ROI 40, ACIGHIGAN 4 300 SPRUCE STREET pe PHILADELPHIA 7, PA. 





80 


American Milk Review 








Henn 
Walker 
died Jul 
ige of 
eral mc 

Mr. 
Walker 
death. 
moving 
oping | 
dairy 


ploneet 





The rv 
combi 











boiler 
holdir 
coole 
with 

els. I 
boiler 
tired, 
them 
you | 
hour 





Aug 








HENRY W. JEFFERS, SR. 
Dairy Pioneer Dies 


Inventor of Rotolactor and First. to Use Many 
Improved Methods Now Commonplace in Dairying 








In 18S91, Walker-Gordon was tound crease the vitamin D content of the 
ed on the premise that scientifically milk produced there, the cattle were 
modified milk would be of benefit to ted irradiated veast—the first comme 
babies and children. In 1898, Mr. Jet cial use of this device 
fers, a senior at Cornell, was the man During World War |. he was asso 

HENRY W. JEFFERS, SR. chosen to manage their new dairy ciated with former President Herbert 

farm. They chose well, for his ideas Hoover in the United States Food 

» Ind. | Henry W. Jeffers, Sr., president of were sound and progressive. As time Administration and was a member of 

hager Walker-Gordon Laboratory Company, passed, this leader rose to more and the State Board of Agriculture for 

t for died July 18 in Princeton, N. J. at the more responsibility. fifteen vears. 

age of 82. He had been ill for sev Among the things pioneered under Mr. Jeffers was well known in politi 

hager eral months. his leadership were the use of the coy cal circles—he had served as chairman 

y ol Mr. Jeffers was connected with ered milk pail and such disease-pre of the Republican State Committee in 

/1sion Walker-Gordon from 1898 until his ventives as bacteriological laboratory New Jersey and was president of the 

resist- death. During this time, he was a on the dairy farm, quarantine barns New Jersey State Board of Regents 

r and moving force in the company, devel daily veterinary and medical inspec { more complete account of Mi 

K. B oping it from a small plant with a tions, and Walker-Gordon was one of Jeffers’ career is to be found in the 

Gen dairy farm to a great and successful the first companies to use Strain 19 May, 1953 issue of this publication 
pioneering firm. vaccine in brucellosis control. To in beginning on page 74 
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The modern Erie City VL Boiler 
combines a 2-drum water tube 
boiler with large water and steam 
holding capacity, integral water 
cooled refractory lined furnace 
with heavily insulated steel pan- 
els. If you operate 2 or more old 
boilers that are ready to be re- 
tired, one Erie City VL can replace 
them in less floor space and save 
you important fuel dollars every 
hour you operate. 


VL FEATURES 
Built-up of the factory sizes 100 to 300 hp. with larger 
capacities for field erection 





2%" tubes throughout. 

Positive independent ring flow circulation in each side 
water wall element. One down-comer tube for each pair 
of riser or radiant tubes separated by insulating tile 
terminate in a large square header at the bottom. This 
method of extracting heat and carrying it to the top drum 
without any possible destruction to wall material makes 


At the right an Erie City 
250 hp. VL, oil fired, at 
Dollar Dry Cleaning 
Company, Buffalo, N. Y 


Write for VL Catalog SB24G 
ERIE CITY IRON WORKS Exe, 2. 


view August, 1953 : 


the VL unique, for no refractory replacements need ever 
be required 

Hundreds of VL's ore in service fired by oil, gas and 
4 stokers 




















LAUREN C. DUDLEY 


Lauren C. Dudley—Continental 
Can Co. 


Lauren C. Dudley has been ap 
pointed Products Sales Manager, pack 
Continental Can 


Division, 


ers cans, In 
Metal 


W. K. Neuman, general manager of 


Com 
pany s according to 
sales. Prior to his present 
Mr. Dudley was 
sales manager, packers cans, at the 


Continental head office in New York 
His headquarters are in New York 


position, 


assistant products 


Richard D. Weinland—Continental 
Can Co. 
Lawrence W ilkinson, \ Ice Presi 
dent in Charge of Finance of Conti 
nental Can Co., has announced the 
appointment of Richard D. Weinland 
as General Manager of Purchases. He 
Robert Schrader who died 
this vear. Mr. Weinland was 
formerly Vice-President and Director 


of the Continental Overseas (¢ orp., a 


succeeds 


earlie 


subsidiary. He has been associated 


with the firm since 1932 

Clyde Bloedorn, 
Manager of the Overseas Corporation 
Acting Manager of the 


Assistant General 


will serve as 


corporation. 
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BLAINE ANDERSON 


Blaine Anderson—The Creamery 
Package Co. 
According to a 
ment by . £. 


The Creamery 


recent) announce 
Brazee, Vice-President, 
Package Mfg. 
Blaine Anderson has been pro 
moted to Manager of the Salt Lake 


City Branch. 


Com 


puny 


Mr. Anderson was raised on a dairy 
Provo, Utah After 
State Agricultural 
he went to work for a subsidiary of 
Pet Milk Company (Cloverleaf Dairy 


and Colville Ice Cream Company) in 


farm in attend 


ing Utah College 


Salt Lake City, spending five years as 
Plant Superintendent at Colville Ice 
Cream Company. 
Later, he became a salesman for 
Waratek Chemical Company in Salt 
1950 joined 


Creamery Package in a sales capacity 


Lake City and early in 


where he attained the position of As 


sistant Sales Manager. 


Robert J. Wade—The Creamery 
Package Co. 
Robert J. Wade, Jr. has been named 


Export Manager for The Creamery 
Package Mtg. Company, Chicago, ac 


cording to a recent announcement by 





ROBERT J. WADE 





a 


CHARLES DUBOIS 


James L. Brazee, Vice-President in 


Charge of Sales. 


In 1933 Bob joined his father’s firm 
R. iF Wade & Co., which specialized 
in the repair of dairy equipment. CP’s 
Depart 


ment claimed Bob’s services in 1939 


Research and Development 
After three years, he was assigned to 
the Chicago Branch as a Sales Engi 
In January of 1949, he became 
the Sales Engineer tor the CP Export 


neer,. 


Department. Since December 1952 
Mr. Wade has been Acting Export 
Manager for Creamery Package 


Charles Dubois—The Creamery 
Package Co. 


Charles Dubois has been newly 
Manager of The 

Mtg. 
according to a recent an 
from J. L. Brazee, CP 


Vice-President in Charge of Sales 


ap 
pointed 
Package 
Branch 


nouncement 


Cream r\ 


Companys Denver 


Mr. Dubois started with Creamery 
Package in 1945 as a Sales Engineet 
for its Seattle Branch. He was pro 
moted to Manager of the CP Salt Lak« 
City Branch in July 1949. 


Here is a BETTER Farm Holding Tank. . . 


There are differences in farm holding tanks, differences in 
construction and methads of cooling that make some tanks 
superior to others. Find out why the GIRTON FARM HOLDING 
TANK has taken the leadership in this modern, progressive way 
of handling milk. 

Write for the 16 page illustrated bulletin that tells the whole 


story and ask for the name of your nearest dealer. 


(or ANUFACTURING 


@ MILLVILLE, PA 


OMPANY 


EXPORT OFFICE @ 7 Water St., New York 4, N. Y. 
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TRUCK TOPICS 


Continued from Page 32) 


usage, and this does the insulation no 
good. Drain holes will get plugged 
up, with the result the insulation gets 
wet. Spillage of product sometimes 
gets into the picture and makes a 


pretty ripe mess of the insulation. 


Training of drivers is an extremely 
important factor in temperature con 
trol. You can spend a lot of money 


ind beat your brains out with careful 


selection, but careless handling and 
leaving doors open will nullify the re 
sults. When temperature control otf 


cargo is desirable, drivers must be in 


structed to follow a carefully con 
ceived program. 


CONNECTICUT DEALERS HELP 
FARMERS TO HELP THEMSELVES 
Continued from Page 18) 

The committee invited William 
WCNX Middletown to a meeting. The 
the table. 


excellent bargain for 


cards were laid on 


result was an 
Then the committee, to 
gether with County Agent Phil Dean, 
decided to ask milk dealers if they 


like to 


radio time. 


would help out, and 


Mode! 4084 


KING ZEERO 
Ice Builder Cabinet 





August, 1953 


enough several have already added 


funds to further the program. 

The radiograms are generally aimed 
milk, but the 
tee wanted to further public relations 


at selling commit- 


also. Part of the programs are there 


accepted an invitation to put on their 


WNHC-TY., 


Fairfield County is at present in the 


demonstration ove 


midst of a concentrated effort to rid 
their dairy industry of animals infected 
with brucellosis. The $100 given by 


The 


sure 


fore written to tell the public about General Ice Cream started what 
the industry and its problems. should be the final drive to get all 
The New London County program herds negative to the blood test in 


Agents Le 
roy Chapman and Raymond Platt are, 


terials for milk-selling demonstrations us a the 
Several of more applications for the blood test 


exhibitions 


was quite different. Several 4-H clubs Fairfield County. County 


were given financial help to buy ma 


result of program, getting 


and displays. the demon 


i ‘re give 5 Tas an i Co 
strations and were given ing of herds than any county in Con 


in the Norwich area. The outstand necticut, 
ing demonstrators were Judy Avery The New Haven County group put 
and Patricia Forrest on milk drinks. on demonstrations to show the value 


The excellent job and 


a ba \P 


girls did an of applying muriate of potash on le 





gume forage crops and pastures. Pot 
ash was applied on seventeen New 


Haven County demonstration farms 


oq lite 


During this spring and early summer, 


pote “_ other dairy farmers will be invited 
—S GY i if \ to see the difference between the 
7 <A ee — aa. \ ican treated 
< ~e < ay \ reatlec aie untreatec areas, 
af odd Other county programs were quite 
Z . . a 
P eat. similar. The result has been a definite 
/ | 


increase of interest on the part of dairy 


farmers in the problem of selling milk 

“| TOLD HIM HE WAS APPROPRIATING 

TOO MUCH FOR GUMDROPS AND NOT 
ENOUGH FOR DEFENSE!” 


This awareness is a healthy ingredient 


in better industry and public relations 


kaged Unit C let 





‘With 7 1-2 HP. Freon 


Condensing Unit 
and Controls 


Manufactured in 
VERTICAL and HORIZONTAL Models 
for Ammonia - Freen - Methyl Chloride 
Installations in sizes from Farms to the 
Largest Paper Bottle Plant in the World. 
x Mm RM 
The King Jeero Ice Builder 
Installation will help solve your 
Mile Cooling Problems. 
Re 
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EDWIN W. McLAIN 


Edwin W. McLain — Sealright Co., 
Inc. 

R. Reid McNamara, General Sales 
Manager of the Sealright Co., has an 
nounced the appointment of Edwin 
W. McLain as National Accounts Sales 
Manager for the Kansas City Division. 


Mr. MeLain has 


ranking sales 


Sealright’s 


representative in Chi 


been 


cago where he has supplied a number 
ol the company s national accounts 
He joined Sealright in 1946 


George A. Bowen, Jr.—Robert Gair 
Co., Inc. 

Wilbur Fk. Howel, Secretary of Rob 

ert Gair Co., 


pointment of George A. 


has announced the ap 
Bowen, I]r., 


as Assistant Advertising Manager. 


George L. Huffman—Ex-Cell-O 
Corporation 
Huflman, 


sistant sales manager, has been pro 


George L. formerly as 


moted to sales manager of Ex-Cell-O 
Pure-Pak 
cording to an 
George D. Scott, 
charge of Pure-Pak sales. 
Mr. Huffman has been 
Cell-O Corporation — since 


Corporation s division, a 
announcement — by 


vice-president — in 


with Ex 
1934 and 
became active in the Pure-Pak division 


at its inception in 1935. 


GEORGE L. HUFFMAN 


FRANK L. SEYMOUR-JONES 





CLIFFORD WILLS 


Frank L. Seymour-Jones — Borden Clifford Wills—Dairy’s Supply Co. 


Co. 
Dr. Frank L. Seymour-Jones, direc 
tor of the New 


Laboratory of the Borden Company, 
died July 2nd in New York City. 


Products Research 


After concluding studies at Colum 
bia, he joined the Borden Company 
as a research chemist. He was shifted 
to the company’s specialties division 
in 1926, and became assistant to the 
vice-president of the manufacturing 


department in 1928. Six years later 
he became assistant general superin 
tendent of the specialties division. 
Named director of new products re 
1941, he 
for the invention, development and 
Borden 


products and special items. 


search in was responsible 


improvement of many food 


He was a member of the American 
Chemical Society and the American 
Dairy Science Association, as well as a 
Fellow of the 


for the 


American Association 
Advancement of Science. He 
was also a former councillor of the 
Institute of Food Technologists, and 
t former vice-president and president 
of the Metropolitan Dairy Technology 


Society 


Clifford Wills, sales representative 
of Dairy’s Supply Co., Portland, Ore 
has been transferred to San Francisc 
t the offic 
Dairy’s Supph 


where he will work out ¢ 
of Ptaudler Sales Co. 


is a subsidiary of the Pfaudler Co 


manufacturer of glassed-steel and al 
lov equipment for the process indus 


tries, 


Joseph M. McGarry—Owens- 
Illinois Glass Co. 
Consolidation of all publicity opera 
tions for Owens-Illinois Glass Co. int 
a single unit within the Public Rela 
tions Department has been announced 


by that company. 


Joseph M. Met saITY, 


tions manager, will supervise the prep 


as press rela 


aration and release of all publicity 
He has been with Owens-Illinois sinc 
1951. 

Kenneth A. Hamel, as product pub 
licity manager, will supervise — the 
product publicity of all operating units 
of the company and will be responsi 
ble to Mr. McGarry. Mr. Hamel was 
publicity manager of the Glass Con 
tainer Division's Market Development 
Dept. 








DIETRICH 








connection, 


@ A twist of the wrist is all 


@ Available in all sizes from 1” to 3”. 


Sold only through dairy supply jobbers. 


SUPPLY CORPORATION 


TRULY THE SEAL OF PERFECTION 


Seals ° 


PAT. APPLIED FOR 


Fits all 3A standard sanitary fittings. 


For complete satisfaction install them at every 
tighten by hand and eliminate 
milk leakage and loss. 


that’s needed. 


u 


219 W. Fayette Street 
SYRACUSE 2, N. Y. 
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NEW RESEARCH CENTER SYMBOL- 
iZES DAIRY INDUSTRY PROGRESS 


Continued from Page 50 


search centers such as this one are 


seeking them out. 
One phrase from the remarks that 
President Robert B. Semple of Wyan 


lotte Chemical Corporation made at 


the dedication of the new building 
hammer d home this idea of a better 
vay. Mr. Semple said mor¢ 
than half of our current sales are in 
ew and improved products intro 
luced into the Wyandotte line in the 
last 15 vears.” 


Contrast the dairy industry of today 
1940. Ho 


nogenization was just coming into the 


ith the dairy industry of 


jicture. Short time pasteurization was 
little more than a laboratory experi 
nent. Paper containers were in their 
nfaneyv. Square bottles were still on 
the drawing board. In-line cleaning 
vas a hazy idea in some research 
vorkers mind. Farm tanks were in 

distant future. Yet they are here 
dav, all of them. Because of them 


ve are able to onerate more efficiently. 
put out a better product and handle 
i larger volume of milk with less ef 


fort than ever before 


WHEN PUMPS 


WEAR OUT..WHO 


IS AT FAULT! 






One of many Waukesha Pump “Life 
Savers,” this simple petcock can add 
months to pump service! Use it to drain 
condensate from your pump every time 
ou clean it daily. 

Its smportant! If you leave condensate 
in your pump, you saponify the oil... 


Your oil loses its lubricating value, 


and you have rapid wear on the ball 
bearings, causing misalignment of shaft 

resulting in excessive wear on im- 
pellers and pump body. 


Shorter pump 


INDUSTRY PROBLEMS 


Continued from Page 38 


to saponify or to remove mechanicalh 


in the washing process. 


These temperatures are not high 
enough to precipitate the milk pro 
teins so that there is less likelihood of 


milkstone formation. 


Most waters will not “lime out” at 
temperatures below 130°F even when 
detergents are added, thus we should 
not get a deposit from the water used 
provided the cleaner is adjusted to 
the water supply. 

Water at 115°F is too hot for 


the operator's hands. He is more like 


not 


lv to do a thorough job. 
However, chemical agents are 


ven 


erally more active in hot water than 
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This Petcock 
Saves Early 


in cold water This is true of de 
tergents, and we should expect better 
cleaning at higher temperatures other 
things being equal. The fact remains 
doing, in most 


110°F to 120°F 


however, that we are 


Cases, a good job at 


Also some of the materials contained 


in dairv cleaners are not verv soluble 


W here 


used, high temperatures 


it low temperatures such 


( leaners are 


may he necessary. 


Some workers have 1 ported a so 


called “rainbow effect” with low tem 


perature washing. This is the forma 


tion of a very thin film on metal sun 
faces which shows varied colors in re 
flected light. It otter 


under low washing con 


appears most 


temperature 
The 


immediately 


ditions condition disappears al 


most when the te mpera 


ture is raised. 


In general, the washing tempera 
ture should conform to the type of 
cleaner. If the manufacturer recom 


it should 


idea to vars 


mends a higher temperature 
] 


a 
ood 


be used. It may be a 
the temperature periodically with the 
idea that certain tvpes ol soil might 


under one set of conditions 


build up 


but be removed when thes are 


( h inged 


Pump Replacement 
USE DAILY AS DIRECTED 


life, early repair and need for replace- 
ment! 

SAVE YOUR PUMP... Make the “'Pet- 
cock-Check” every day. Let it drain un- 
til the oil runs clear. Then check the oil 


level; add oil to fill — of the recom- 
mended type and viscosity. It's good 
“life insurance.” Saves money and 


hew pump investment. 
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WAUKESHA P.D.* Sanitary Pumps 
are built for long life! Every detail in 
their design and construction confirms 
this. Service-conscious Owners prove it 
every day, every year. That's why you'll 
find more Waukesha Pumps in use to- 
day for quality protection of all types 
of products, liquid, semi-liquid, creamy 


or chunky. Prove it vourself write 
for latest Instruction Manual or com- 
plete catalog 

“PD Positive D ycement ow eed 


100% 
SANITARY 
PUMPS 






Vaushooha 


Dependable Product of a Responsible Manufacturer 
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AUTOMATIC VENDORS PROVE 
WORTH IN MINNEAPOLIS 


(Continued from Page 36) 


stations, 


well kept 


those with attractive lawns, were felt 


filling preferably 
to be the most desirable locations. The 
so that milk 


customers would not congest the filling 


machines were - located 
station drivewavs and yet were close 
that 


inconvenienced — in 


enough so customers were not 


obtaining change 


to operate the machines. 


“A town or shopping area with a 
4.000 
the vending 
machine is an location,” Mr. 
Bonde | stated. traffic is 


helpful but not imperative to the suc 


minimum population of and 


within eight blocks of 
ideal 
“Transient 
cess of the operation. It has been 
found by experience that when ven 
dors were placed dependent solely on 
transient trade, such locations did not 
prove to be successful and were dis 
two-month _ trial 


continued after a 


basis.” 


“Deliveries and servicing of the ma 


chines are handled separately. A reg 
ular driver delivers milk to the ma 
chines three times al week, and the 


vending machine operator calls on 


each machine daily except Sundays 
He checks the coin mechanisms, re 
frigeration, loads the belts, cleans the 
machines, the 


sorter 


counts coins (with a 


mechanical coin and counter), 
makes the bank deposits, checks in 
ventories, and calls in one master or- 
der specifving the number of one-half 
gallons to be delivered to each loca 
tion the following day.” Mr. Bonde 


explains. 


Official approval of the machines 
was Obtained from several sources be 
fore their installation. The Minnesota 
Board of Health approved the con 


tainer, having no jurisdiction over the 


machine since no machine part touches 
the milk itself. The City of Minne 
apolis and the State of Minnesota’s 
Dairy and Food Department also sanc 
tioned the machines. Sixteen machines 
sold for use in Chicago, 
and Dr. Herman Bundeson of the Chi 
cago Board of Health has approved 
the installations. 


have been 


A QUICK SIMPLE METHOD FOR 
DETERMINING SOLIDS NONFAT 
(Continued from Page 34) 
the 
move the toggle switch to the “on” 
100-110 volts, for thirty 
seconds, or until the paper is at con 
weight than 
This is indicated when 


3. Lower lamp housing and 


position, at 


stant (usually no 


more 
one minute). 


the pointer stops moving. 


1. Now rotate the knurled wheel 
until the 100% line on the graduated 
scale is lined up with the line on the 
index. 

5. Next the 
knob up or down until the pointer is 
directly in the 


move zero adjusting 


line with the line on 


index and the 100% graduation. 


6. Loosen the knob and lower it to 
the bottom of the slot. 


the knurled 


line is in line with the index 


7. Rotate 
the 0% 
line. 

8. Now carefully distribute the milk 
(perfectly shaken) on the filter paper, 
taking care of wetting all the paper 
and prevent the running off of the 
Add 
sufficient milk to bring the pointer in 
line with the index line. 


wheel until 


milk to the aluminum pan. just 


9. Lower the lamp housing and 
move the toggle switch to “on” posi 
tion, and the transformer at 100 volts. 

When the pointer indicates 80% 


]-2 


moisture (approximately 2 minutes), 


lower the transformer to 85 volts an 
wait until constant weight. When th 


pointer stops moving, make the 


read 

ing on the scale opposite the inde 
line. 

This will be the percentage moistur 


content of the milk=A. 
A—100=% of total solids. (B 
B—% fat previously determined ) 
Gerber or Babcock method=% solids 
nonfat. 
Time required for the whole test 
1-5 minutes. 
2 
LABOR SAVING WITH IN-PLACE 
CLEANING 
Continued from Page 20 
other the labo 
) 


for cleaning is 23 per cent of the tim 


per cent. In words, 
required for take-down cleaning. The 
$17.95 


When applied to a plant that receives 


saving amounts to per day 


milk seven days a week, the annua 
savings in labor alone amounts to mor 


than $6,500. 


TABLE 2 
Amounts and Costs of Labor Per Day for 
Take-Down and In-Place Cleaning 


Time Required Cost Per 


Method of Per Day Day 
Cleaning Hours Dollars 
Take-down 12.48 23.34 
In-place 2.88 5.39 
Savings 9.60 17.95 


In addition to savings in labor, in 
place cleaning has other advantages 
There is less chance to damage pipe 
lines. This permits the use of thinner 
less expensive lines. Members of clean 
ing crews become less fatigued in op 
erating the circulation cleaning svsten 
than when pipes and fittings are dis 
M ur 
of the undesirable working conditions 


assembled and hand cleaned. 


are eliminated. The cleaning opera 
the 


As a result, the cleaning crew 


tion appeals more to workers 


mah 


tains a greater degree of efficiency 








if 
a 

















AD-=-CAPS ror campsBett 


TWIN MILK CARRIERS 


© teen 
| eae « 
CHOCOLATE DRINK] 


For Pyramid Tops Only. 
SL r—sCWWRRITE FOR PRICES—SAMPLES. DEPT. E-8 


CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 


Half & Half 
Homo. Vit. D 
Buttermilk 
Orange Drink 
Chocolate Milk 
Cream 
Pasteurized 








THE CAMPBELL 
€) VWiT) MILK CARRIER 


FOR PYRAMID OR FLAT TOPS 


@ Attach with simple hand stapler for pyra- 
mid type. 


@ No staples required on flat top type carton. 


FOR SAMPLES AND INFORMATION WRITE DEPT. E-8 


CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 
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MEXICO PROGRESSES SLOWLY at 50 centavos a liter (5 cents), and glass of milk a day. And then, we will 
: >a i . . . . 
hen ¢] TOWARD AN ADEQUATE MILK authorities claim that the powdered trv to have the industry increase its 
at ag INDUSTRY milk is a valuable contribution for production so that each inhabitant 
( ad 
e inde Continued from Page 46 feeding of infants. mav drink more than one glass of 
the peri id from 1945 to 1951. valued Manv U.S. brands are found in milk every day.” 
Howsture it ovel 115,000,000 pesos roughly Mexico City, including Klim, Drvco Until such a time, powdered milk 
§19.000,000 dollars, taking into con Kraft, Olac, and others. These prod will continue to be a supplement to 
3 sideration fluctuation of pesos in this ucts are finding increasing public ac fresh milk in Mexico. The entire milk 
—" period ceptance despite continuous cam problem will not be resolved over 
lid Competition from Powdered Milk paigns by fresh milk interests to dis night, Government officials admit, and 
D> SONS The infx of powdered milk, in parage the value of powdered milk, as the problem of getting vast segments 
is | ; er ye well as appeals to halt imports. of the population to drink milk is no 
le test cluding the operation of several plants 7 ae a 
within the country, has also brought Che official attitude was expressed casy one ana Wil requin hlicds ' eet 
its problems. Pure milk producers by a Department of Health executive re sums for publicity een 
claim that firms rehydrating powdered who prefers anonymity: “We are try educational efforts. 
LACE milk do not have any of the typical ing first to force industry to produce But the feeling in Mexico todav is 
} costs of dairies, and constitute “unfair a 100 per cent supply of pasteurized that the current administration will 
competition. The official attitude, how- milk at present production volumes. lick the milk production-distribution 
labor ever, is that due to the lack of fresh Then we will try to see that the in consumption problem, and that within 
le tim milk the Department of National dustry supplies sufficient milk so that six years the Republic will have gone 
g. Th Economy will continue to permit im each person can drink at least one far on the road to having an orderly 
r day ports ol powdered milk until such a industrv. Mexicans. too. will be con 
i time as fresh milk production can rise suming sufficient milk corresponding 
annua nearer to consumption needs. - to nutritive levels now maintained in 
ia a Major rehydrator of powdered milk the United States and other progres 
in Mexico City is the semi-official rn ¢ Fa -— , sive nations. This at least is the 
Compania Comercial Exportadora y i VHGA ig 12 dream of far-seeing officials and_ pri 
day for Importadora Mexicana, S.A., which ( A ee mp, * vate executives who want to creat 
* p ilso regulates food prices and opel D Bom o oa a ——— order from chaos combat malnutri 
t Per 4. : 
pom | ates a large chain of retail shops. The ’ tion, and gain wide acceptance for 
Dollars rehydrated powdered milk is offered J fluid fresh milk in Mexico 
23.34 
5.39 
17.95 
’ Suntan Sisal 
a4 Seal- Leases en 
it iUes 
pipe D! SKY member of the Seal-Leak Tribe, but possessed 
f truly enormous strength Try “tear-testing” a 
i , ttle FIBEXN gasket, and you're sure in fot the surprise —_— 
clean vuur life! 
; a 
n op ist right for that poimt of extra vibration tor 
Vsten those extra t httines 1 wvwhere e1SE the 
: | 2 g's t ugl \ny Seal-Leak Zz you ve 
Ze wen using cut promptly in FIBEX. Yes, they still 
Mian come in the handy little ne vle carto you ha 
itions learned to like | 
pera rine sna : THE COTTAGE CHEESE COAGULATOR 
rkers rd ! 2 
il for better flavor and uniform output 
ES 
CO-AG-O is the result of intensive 


research in the practical field of 


cheese making, combining in its 


functions those essential qualities 
by which superior cottage cheese 


is produced. 


CO-AG-O is used by leading dairies 










-- Ge ee 
UNIVERSAL NAME 
<n. IN GASKETS ~~ 


BEAVERITE PRODUCTS. INC. 
; Beaver Falls. New York. U-S-A- 


a 


iow 


to assure fine flavor and uniformity 
Send 
for descriptive cirevlar and prices. 


in texture and consistency. 








CHANDLER LABORATORIES 


EIGHTH STREET AND CHELTEN AVENUE 


PHILADELPHIA 26 e© PENNSYLVANIA 
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USING OUR SEPARATOR 











RICTION 


mal ks 


OPERATED 


simultaneously on both 


coder 
the rear and one side of ship- 


ping cases as part of a sealing and 


conveying operation. 


The Rolacodet 


used to mark the real panel of Cases 


“200° also can be 


only. Copy changes, it is said, can 





be made in a matter of minutes and 


Twin-Action Coder 


the machine's unique new visible ink 
reservoir has a capacity for more than 
eight hours of continuous 


Mechanical 
marking device is remarkably simpk 


running, 
operation of the new 
and free of complex parts. 


obtained 


Hillsice 


Complete details may be 
Adolph Gottscho, Inc., 


5, New Jersev. 


from 





ASTE recptacles designed to 
reduce the dangers of fires 

sanitation are 
made by the Solar-Sturges Manufac 
turing Division of Pressed Steel Car 


Company, Inc., Melrose Park, III. 


and increase 


Perfectly balanced self-closing flaps 
that close and stay closed after waste 
has been disposed in the receptacles 
and a tight-fitting bottom help keep 


under control any fires that may start 





in the cans. 


Waste Receptacles 


The new receptacle retains — the 
gravity self-closing top which invites 


use of the receptacle. 


It is practically impossible for the 
Solar Receptacle to be put out of 
operation because of mechanical fail 
ure: it has no springs ol weights to 
get out of order. Rounded corners 
paneled sides, and rubber cushioned 
stainless steel legs add new beauty 


durabilitv, and safety. 





Truck Refrigerating Unit 


FEATURING the dual-powdered 
M-20 unit, the new “North Star” 
_S. Thermo 
Control Co. of Minneapolis claims 409% 


retrigerating 


series announced by | 
greater capacity than 
previous comparable models and at a 


substantially reduced price. 


When the truck is on the road, the 


refrigeration unit operates on gas en 





gine. When at the dock, the unit ma 


be plugged into electric power. 

The “North Star” series is installed 
easily into an opening in the front of 
the truck body. 


automatic. 


Temperature control 


Mav also be used in trailers and 


semi-trailers. 





HE new wall-type dairy and bev 
erage cooler made by the Balls 
Case and Cooler Company (Bally, 
Pa.) is recommended as a dairy prod 
ucts display case for food stores of all 


types. This cooler is reported to be 





designed for use wherever traffic is 
heavy, and constructed to maintain 
an attractive finish throughout its serv 


ice lifetime. The full interior and ex 





Wall Cooler 


terior are clad with acid-resistant por 
celain said never to turn vellow or 
peel. 

The cooler comes in 4’, 8’ and 12 
These three offer a display 


area of 24 square feet, 48 square feet 


lengths. 


and 72 square feet, respectively. Theit 
respective capacities are 33 cubic feet 
68 cubic feet and 102 cubic feet. All 


three models are 31” deep by 81” 
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XUM 


-~ ; "ES TOmm sizes. ‘Tumbler lids are avail 


able in 63mm and 72mm sizes. 


Mid-West has also developed hand 
cappers for the Aluma-SEAL Lids. 
The Model 50 Hand Capper shown 
here is used for capping 68mm and 
70mm no-deposit glass jars. In addi 


tion to the Mid-West Model 25 Hand 








le ink cappers for the Aluma-SEAL Lids 
than Lids on tumblers, the Alseco Hand 
nning, Capper can also be used by substitut 
new Ing a spec ial sealing rubber and 
sinpl | plunger disc. 
Samples of the lids will be sent 
ained on request Write to Mid-West Botth 
il sic Cap Co., Dept. B, Be lvidere, Hlinois 





pactness and suitability to such appli 


Paper-Lined Lids New F.H.P. Varidrive cations as conveyors — especially since 
For Jars and Tumblers RACTIONAL horsepower Vari most of the Syvncrogear worm-geat 
APER-LINED aluminum lids for drive motors in combination ratios are self-locking when not in use 

! 4 4 4 “ { 
; jars and tumblers are attractive with right-angle Syncrogears are Fhe full range of speeds is achieved 
vites now available through a new deve lop 


and offer complete sanitary pro by turning the conveniently located 





ment of U. S. Electrical Motors Inc 


tection for any dairy products put up control handle within an are of 300 


r the in glass Jars, O1 aluminum OI glass itt by ice oe Speed changes of rpm may by effected 
it of tumblers. They are made from sturdy vrs ene i“ a oe : ye 8 while the motor is operating 
fail moistureproof aluminum — laminated right-angle hook-up, this Varidrive 
ts t to a pure white paper liner. Lids are Syncrogear motor, called type VA For additional information concern 
0 | s 
I printed directly on the aluminum in GW, is offered in 4, 1/3, % and %& H.P ing this motor, write to U.S. Electrical 
ICTS 
ned uv one of twelve brilliant colors with speed variations up to 10:1. Motors, Inc., Box 2058, Terminal An 
One 
; Glass jar lids come in 68mm_ and These units offer maximum com next, Los Angeles 54, Cal 
itity 





_ THE DAIRYMAN’'S CARTON 


NEW, BEAUTIFUL 
ADVERTISING FOR 


iin 


Hed 


trol 


und } 








by? fi 











or 
2 CARTONS We've produced some beautiful store and truck adver- 
tising for your back to school homogenized milk 
: promotion. Let us provide you with these powerful 
2 Use the famous crush-proof, no glue, “Egg-Sofety’’ carton, tools. Write today for information and samples. 
ay made with double-duty fins that provide all-around outside 
et protection. Double strength and double disploy value. 1 G. P. GUNDLACH & CO. 
ej} . 1 Cincinnati 3, Ohio -?. 
: Write for samples. ; 
et ' GUNDLACH & CO. 
! Send your brochure to sell : 
All EGG-SAFETY . [J Homogenized Milk. ——. to the 
GAR |g" sr 
DIVISION | - Cincinnati 3, Ohio 
| compony 
ROBERT GAIR COMPANY, INC 155 EAST 44TH STREET * NEW YORK,N. Y. — ee "1 
°o ress '‘ 
— be a eae tsito eh aban an eb tb ann ee aaa 
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Flexible, Liquid-Tight Conduit 
IRST of its kind to gain Under 
writers Laboratories approval for 

“Sealtite” 


electrical 


use in wet locations, 


flexible 


conduit is described in a 4 page illus 


liquid-tight wiring 


trated publication. Suggested appli 


cations, specifications are included. 


Bulletin UA-530 — are 
Address: The 
American Brass Company, 
Metal Hose Branch, 692 
Waterbury, Conn. 


Refrigeration Desiccant 
MOISTURE ABSORBENT ma 


terial that is said to achieve 


Copies of 
mailed on request. 
American 


Main St. 


new standards of efficiency in 
climinating moisture from refrigerating 
Ansul 
Chemical Co. of Marinette, Wis., and 


will be 


S\ stems has been developed by 
used in a new refrigeration 


drier soon to be introduced by the 


company. 
named An 


The new desiccant, 


Drite, is an important part of the 
new drier, which will be known as the 
Ansul T-Flo. 

The unit is leak tested with nitrogen 
at 300 Ib. pressure. It may be hand 
or wrench-tightened, due to a new 
gasket principle which makes a 100 
per cent seal with minimum pressure. 
The drier can be installed by eithe 


standard Hare ol solder connections. 


An-Drite, the new 


chemically 


desiccant, is a 


treated gelatinous alum 


inum oxide hydrate in the form. of 


, Powdering has 


s” diametet spheres. 
been eliminated by a special process, 
Ansul patent pending. The desiccant 
does not plug or channel and is effi- 
cient at temperatures ranging up to 
140°F. It is 


moves acid from refrigeration systems 


non-corrosive and re 


STAINLESS NICKEL 
STEEL yleke) 4 





SANITARY 
AND BRINE 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 
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VALVES 


FITTINGS 

















Stoker 
O COMPLETE its line of single 
retort Underteed Stokers, Erie 


W orks 


“Fluid-Ram” hydraulically driven and 


City Iron introduces its 
controlled model. This compact stoker 
provides unobstructed access to fire 
doors, sifting doors, and ashpit doors. 
The hydraulic fuel feed control offers 
fuel regulation, 
ideal fon 


combustion control where wide load 


an infinite range of 


making the unit automatic 


range operation is desired. 

Ask for Bulletin SB-47, 
lron Works, Erie, Pa. 
s 

Conveyor Belt 

CATALOG DESCRIBING a 


new conveyor belt that moves 


Erie City 


packages and cartons up and 
down grades as steep as 55 has been 
The B. F. Goodrich 
Akron, Ohio, and is avail 
able on request. 


Called 


package convevor belt has 


published by 


Company, 


“Ribflex Griptop,” the new 


a special 


ridged and cross-cut rubber surface 
which provides the extra gripping 
power needed to operate on grades 


above 30°. B. F. 
by designing conveyor installations at 


55°. 42% less floor 


Goodrich Savs that 


space Is needed 
than that required for installations de 


signed at 30°. Uniform depth of cover 


pattern gives up to 45% longer life. 


All Purpose Dairy Cleanser 


NEW fast-acting general main 

tenance cleanser for the d iry, 

dairy products and ice cream 
trades has been introduced by Solvay 
Process. The manufacturer states that 
the product is especially designed for 
cutting greasy 
stable 


hard and soft water and at the same 


soils, providing ade 


quate suds, rinsing clear in 


time it is mild and safe for hands an 


cquipment. 

As a means of introducing the prod 
uct, sealed polyethylene samples in 
two sizes, 4 and 14 ounces, are being 
distributed by Solvay salesmen, job 


bers, and by mail. 


Literature on Solvay Super Cleanse: 
is available by contacting Solvay Proc 
ess Division, Allied Chemical & Dy« 
Corp., 61 Broadway, New York, N. 


Durable Asbestos and 
Masonry Paint 


HE incorporation ot Goodvear 


Pliolite S-5 in a new asbestos 
siding and masonry paint devel 
Brothers, Inc., of 


Baltimore, Md. has resulted in amaz 


oped by Bruning 
ing effectiveness in withstanding the 
attacks of alkalis and adverse weather 
conditions. This new product is said 
to resist the alkaline and acid action 
so. often present in concrete, stucco 
brick and masonry, and also to have 
excellent adhesive and sealing prop 
erties on unglazed or weathered asbes 
tos surfaces. 

It preserves a fresh appearance for 
long periods of time. It repels damag 
ing effects of rain, snow, fumes, mil 
dew, excessive sun, etc. Its rapid-dry 
ing qualities prevent dirt collection, 
and controlled chalking provides self 
cleaning properties. 





NOTE 





LINE 
FILTERS 














TUBING 





raese EXCLUSIVE FEATURES! 





P. A. RADOCY & SONS = Rossford, Ohio 


Sheet Metal Specialists for Many Years 


Heavy Gauge ALUMINUM, all 
machine stapled for durability 
No spot welding. '2” Celotex 
insulation. Hinges rust and 
frost proof. 


ROSSFORD 
DAIRY BOXES 


have round note holders to 
eliminate cut fingers. 

WRITE FOR FULL INFORMATION 
AND QUANTITY PRICE SCALE 
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Dust-Free Detergents 
EVELOPMENT of | five” im 
proved, dust-free w ashing 
powders is announced by Dia- 

mond Alkali Company. These multi 
use cleansers are: All Purpose “W” 
Dairy Cleaner; Dreadnaught; Hi 
Speed Cleaner; Clipper Cleaner; Neu 
tral 50. 

Features specifically cited by Dia 
mond include these among others: 1. 
increased soil penetration; 2 stepped 
up cleaning power; 3}. more thorough 
rinsing in less time; 4. lower solution 
concentrations; 5. more cleaning 
‘mileage” and better performance; 6. 
lower cleaning costs. 

These improved and dustless de 
tergents are expected to make it easie1 
and more economical to safeguard 
product quality with increased effec 
tiveness and certainty, keep bacteria 
counts down with greater consistency, 
and perform essential daily clean-up 
chores better and faster with complet 


safety to equipment surfaces. 


Additional information on these im 
proved, dust-free cleaning compounds 
is available on request. Write to Dia 
mond Alkali Company, 300 Union 
Commerce Bldg., Cleveland 14, Ohio 


THE 
NEW 
KENDALL 






WY THESE FEATURES 


Saves costly space. 


outgoing cans. 


+e Oe 


All controls within easy reach. 







RETURNLINE. 
CAN WASHER. 


FEATURING A 
DUMPING ARRANGEMENT 


Provides maximum visual inspection for incoming AND 


Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 


KENDALL-LAMAR CORP. 


UNTREATED SALT 


~~. 







SALT WITH BANOX ADDEL 
1 LB. BANOX TO /OOLBS. SALT 


im. 


PERCENT SALT /N WATER 


CORROSION RATE 











Stop Rust Action 
NEW method of controlling cor 


rosion in unit coolers, cold air 

diffusers, spray deck refrigera- 
tion systems is announced by Calgon, 
Inc. Use of the company’s rust in 
hibitor “Banox” in dairies, cold stor 
age plants and 
systems elsewhere has indicated that 


it effectively stops rust action 





150° 


Partition separates cleaning from sterilizing stations. 





POTSDAM. NEW YORK 


August, 1953 


refrigeration brine 





4848 S. WESTERN AVENUE 


They pomt out tnat Banox contains 
no chromates, alkalis or acids and is 
odorless, nonpoisonous and nontoxic. 
It has proved harmless to skin, eves 


clothing, paper and paint finishes 


The rust inhibitor, in dry powder 
form, is added with the salt cubes, 
granulated salt or rock salt in a pro 
portion of one pound Banox to LOO 
pounds salt, when the refrigeration 


brine is prepared. 


Available without obligation upon 
request to Calgon, Inc., Hagan Build 


ing, Pittsburgh 30, Pa 
a 


Dairy Equipment Bulletin 
HE complete line of Sharples 


standardizers, clarifiers, and sep 
arators for the dairy industry is 
presented in Bulletin 1274 just re 


leased by The Sharples Corporation. 


In addition to other items a descrip 
tion is given of the new Super Mix 
Clarifier for clarifying ice cream mix 
Copies of this informative bulletin are 
available upon request to The Shar 
ples Corporation, Dairy Equipment 
Division, 2300 Westmoreland St 
Philadelphia 40, Pa 


{e] 


STAPLING 
WIRE 


for an uninterrupted 
carton line 


@ Dimensionally accu- 
rate. Has proper tem- 
per and excellent finish 
coatings. 


@ Available in 2! and 
23 gauges with tinned, 
galvanized or liquored 
finishes. Meets every 
specification. 


WRITE FOR COMPLETE INFORMATION 


Manufactured by 


WILSON STEEL & WIRE COMPANY 


CHICAGO 9, ILLINOIS 











WANTS AND FOR SALES 





after the above-mentioned date. 


Lightface type 5e per word 
($1.00) minimum) 


Position Wanted 
Lightface type 


Boldface type 


first 50 words 


of ads. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 
All advertisements accepted in good faith. We cannot be responsible for reliability 
If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 
($2.00 minimum) 


VO Additional words 2c each 











EQUIPMENT WANTED 
WANTED — Good used equipment 
for complete milk plant. Mail list with 
full information and prices. 
Reply to Box 171, care of this pub- 
lication. §-M-53 


Junior model (D) HALF-GALLON 
PURE-PAK MACHINE. 

Reply to Box 164, care of this pub- 
lication. 8-M-53 





EQUIPMENT FOR SALE 
CAN RECEIVING EQUIPMENT 
Less than 5 years old. Complete, in 
cluding Lathrop-Paulson 13 c¢.p.m. 
washer, 1000-Ib. dump tank, 1700-Ib. 
receiving tank, weigh can scale, vac 
uum sampler, and Lathrop-Paulson 
powell Cah COnVeVOr. 
Will sell all or any 

handled promptly. 
Kristoferson Dairy, Inc., 
nier Ave., Seattle 44, Wash. 


part. Inquiries 
1300 Rai 
8-M-55 
REBUILT DAIRY MACHINERY. 
Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 
8-M-53 


Re-tubed CONDENSER, lar ce 
cnough for a 4x4 compressor 
Century MOTOR, 3. h.p., single 


phase. Westinghouse MOTOR, 2 h.p. 
single phase. 

Girton 
WASHER. 

Two 6’ sections of aerator MILK 
COOLER with troughs on top and 
bottom, good condition. 

Breisch’s Dairy, 133 No. 4th St. 
8-M-53 


straight wavy PRESSURE 


Catawissa, Pa. 


92 


EQUIPMENT FOR SALE 


FOR SALE stainless 
steel direct expansion CABINET 
COOLER, 9000 Ibs. capacity. 

Sharples all stainless steel SEPA 
RATOR, 12,000 Ib.. Jensen 150-gal. 
stainless steel VACUUM PASTEUR 
IZER. 100- to 300-gal. stainless steel 
PASTEURIZERS. 4800 Ib. and 11,- 
000 Ib. SHORT TIME PASTEURIZ 
ERS. 

COIL VATS, 350-, 650- and 1000 
gal. Cherry-Burrell 200-gal. stainless 
steel UNIVATS. 
VALVE FILLER. 
Package PLATE COOL 
ER, single section, 58 plates. SUR 
FACE COOLERS, 6’ 24- and 36-tube 
with stainless steel covers. 

ROTARY CAN WASHERS, 2%, 4 
id 6 CPM. Lathrop-Paulson 8 CPM 
STRAIGHTAWAY CAN WASHER. 

500 Ib. stainless steel WEIGH CAN 
with Scale and Receiving Vat. 

DeLaval CLARIFIER, 6000 Ib 

Boilers, 24 and 60 h.p 

1000) to 4000 gal. Glass-lined 
FANKS (by-products only). 32°90” 
Buflovak DOUBLE DRUM MILK 
DRYERS. No. 250 Cherrv-Burrell 
lev-Flo SWEET WATER COOLER. 
Model A120 VANE CHURN, 370 Ib. 


capacity. 


Mojonnier 


Cemac_ 14-section 


Creamery 


Many other desirable items such as 
Killers, Bottle Washers, Filters, Ho 
mogenizers, Freezers, Pumps, _ ete. 
Send us your inquiries. 


Lester Kehoe Machinery Corpora 
tion, | East 42nd St., New York 17, 
ee 8-M-53 





EQUIPMENT FOR SALE 


Cherry-Burrell 500-gal. 20 h.p. VIS 
COLIZER, $1,000. 


Cherry-Burrell 300-gal. VISCOLIZ 
ER, 5 vears old, $800. Electro-Pury 
continuous SHORT TIME PASTEUR 
IZING UNIT, 400 to 600 Ibs., used 


9 months, regenerative, $7500. 


Self-contained stainless steel Cher 
rv-Burrell MILK RECEIVING UNI 
with scale, $90. 

Cherry-Burrell 10-valve Gra-Vac 
FILLER, just overhauled, $800. 

Electric ICE CRUSHER, | h.p. 
$200. 

Niagara 3-fan 8-ton ammonia DE 
cold storage box COOLING UNI 
8’x2’, $400. Aluminum-covered freon 
minus zero UNIT with automatic ex 
pansion valve, 7800 btu, $60. 

Peerless AUTOMATIC DEFROS1 
ER, $15. 

Cherry Burrell 5S — galvanized 
SWEET WATER UNIT, $500. 

Heil 8-wide BOTTLE WASHER 
5 vears old. 

ROUND STORAGE VAT, 250-gal 
stainless inside and out, 
lated, $600. 


16-valve 


fully insu 


VACUUM 


stainless. Six 


FILLER, all 
stainless CAPPERS 
Verv excellent. $2000 
Cherry-Burrell ROLLESS CHURN 


800- to LO00-Ib., used little, excellent 
$450. 


Used 3 vears. 


Continuous Vogt INSTANT ICE 
CREAM FREEZER, 60 gal., used 2 
All stainless and complete, lik 
$1800. 

All stainless, never used, 
CHEESE VAT, metal jacket. 

Dairy Engineering Service, 
ville 8, Md. 


vears. 
new. 


50-gal 


Pike s 
Phone: Hunter 66359. 
8-M-53 


DeLaval CLARIFIER, No. 136, 
$950. Girton stainless steel 150-gal. 
PASTEURIZER, $750. E28 SEPA- 
RATOR, $50. Two E-19 SEPARA- 
TORS, stainless steel disc, $60. each. 

O&B CAN WASHER, 180 CPH, 
$450. O&B CAN WASHER, 150 
CPM, $200. 

Oil-feed Wee-Scot BOILER, 30 
h.p., 542 years old, $1100. 

OBERLIN FARMS DAIRY, 13515 


Lakewood Hts. Blvd., Cleveland 7. 
Ohio. 8-M-53 


American Milk Review 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
EQUIPMENT FROM GRADE A FOR SALE: 3 BOILERS. DeLaval CLARIFIER, Model 166. 
PLANT. Stainless steel discs, painted frame, 


75-val. RECEIVING VAT, $50. 12,000 Ibs. pel hour, excellent con 
dition. Getting larger machine. $1950 


Locomotive type 63 h.p. oil burner, 
water pump fully automatic. 




















. . — ce a oe Oy *A TER a 
B., reamery Package PREHEATER, Hamburg upright 35 h.p. oil Tenia fab. Decline Mente, Whieoum 
———s $00. er, Water pump fully automatic. N. J. 8-M-53 
; Creamery Package in-the-line FIL ’ eae 9 k — - 
E eR 825 Clayton generator, 75 h.p. like me w CP27 ROTOMATIC FILLER. 
PER <0. Dietrich’s Dairy, Inc., R. D. No. 2, ; 
». VIS : x Dacro equipped. Good working o1 
Creamery Package 100-gal. PAS- Reading, Pa. 8-M-53 der. $385 
fTEURIZER, stainless steel inside and ais 
OL IZ, ) out. $100. Little Dutch Mill Dairy, Roches 
»-Pure : ; — Please address replies to blind ter, Minn S-M-55 
‘EUR } Electric Babcock TESTER with advertisements as follows: -—— 
used glassware, $50. MILK SEDIMEN'I STAINLESS STEEL 3000-gal 
PESTER, $15. BOK oes eecssseeesseeeen MiLK TANKS (5) for sale, with agi 
Cher 200 SQUARE BOTTLE CASES, AMERICAN MILK REVIEW — era ee waeneee Se 
$9000). 00 Werven Ste mountable type. 
penn } Creamery Package 40-quart BATCH N sag ry ’ PERRY EQUIPMENT CORP., 
So Pata New York 7, N. Y. 1409 No. 6th St., Philadelphia 22, Pa 
a-Vac FREEZER, direct expansion and mo- $.\L53 
tor drive, $700. Five Maund & 
h.p. Laund PIE MOLDS and 10 STICK Recently retinned tin copper Dam 
) HOLDERS, $175. row CHEESE VAT, 5000 Ibs. capac PLANT FOR SALE 
— ; $175. 
DE f Insulated Novelty Brine Tank, $100, "¥* 91 — GOOD RICH DAIRY — Englewood, 
NIT ; anes Used Doering BUTTER CUTTER ‘ 
; two Tri-Clover MILK PUMPS, $50 900) Ibs. cap., $275 Colorado 
freon each. ELECTRIC MOTOR, 5 h.p. ee I \ - i” 1S0 HORI Established 10 years Compact 
Cex S'phase, $50. Brine Pump, $35. Look. Ae Ames 150 bp. MORE complete iee cream and mi plant 
out vertical Hue BOILER, $200). STACK. $750 Iwo beautiful new stores. Flourish 
dS1 yes tindistactt ing business. Norris ¢ Ball, Co 
Will sell each machine separately cs then 
r 10% di All three items in good condition Owner. deceased. 
‘ized fae ee Sauquoit Valley Dairy Co. In Contact Marion L. Ball, 51> West 
} Clarksville Pure Milk Co., Clarks 191 French Rd., Utica 4, N.Y Hampden Ave., Englewood, Colo. 
ville, Tenn. 8-M-55 8-M-55 8-M-55 
IER 





i _ ONLY Sané-Matic 
/ gigging SALES SUPERVISORS 


RS \\ FOR SO LITTLE! WANTED 


I00, * Sturdy 

RN Sani- Matic offers the Highly rated, long established Manu- 

bail ® Easy Rolling right design in a milk facturer with Division Offices from 
can cart that makes 


Boston to Los Angeles has entered Bulk 
Milk Dispenser Field. 


hauling cans convenient 


ICE ® Saves Time and time saving! No 
sic milk spillage with the 





Men with successful field records of 





easy to use Sani-Matic 


d 2 { 








like ® Saves cart. Just guide the cart sale of refrigerated milk dispensers 

( Lifting hook under the can should send complete personal history, 
= handle, press down, ond past earnings and type of supervisory 
va ’ away the can will roll | ats . 

® Self en the tig widetocd sales position desired at once. 

™ Standing rubber tires. Manufacturer has liberal vacation, 
Cart construction fea- medical and hospitalization, employee 
= | tures all welded essom- benefits, profit sharing plans along with 
> } bly of heavy steel! parts. a 

; Shs Geomen to canted with top salary and commission arrange- 
26 a tough hammer finish ment. Turnover of present specialty 
-_ gray enamel for lasting salesmen over 18-year period has been 
A. some very low. Almost all Division Managers 
A- } i " Order your Sani-Matic started in basic jobs. However, rapid 
“| } Sani-Matic Milk Can Cart today! expansion of company requires em- 


ployment of several additional men with 


MILK CAN CART. _ $10,50 solid records in Milk Dispenser Field. 


If you have the record, show us and 


























20 ? we will show you that we have the 
‘ THE DCREUCICT C0. opportunity. 
___/  dEsiGuERs ae maneracrontes Write Box 172 

15 [OF WASHING AnD QUIPMENT FOR THE DAIRY imDUSTRY Core of this Publication 
7. JANESVILLE, WISCONSIN 
53 
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PLANT FOR SALE 

MODERN MILK PLANT BUILT 
ONLY TWO YEARS AGO AND 
NOW DOING OVER $500,000 AN- 
NUALLY. 10 ROUTES—6 RETAIL, 
4 WHOLESALE. ENDLESS ROOM 
FOR EXPANSION IN THE IM- 
MEDIATE AREA. TRULY A 
GOLDEN OPPORTUNITY FOR AN 
EXPERIENCED MAN. 

EQUIPMENT IS ALL NEW AND 
IN PERFECT RUNNING ORDER 
AND NOT BEING USED TO CA- 
PACITY. DAILY OUTPUT 2,000 
GALLONS. ALSO SMALL ICE 
CREAM BUSINESS. BUILDING IS 
TRIPLE “A” CONSTRUCTION 143x 
92. ALSO LARGE WAREHOUSES 
INCLUDED. 

ALL REPLIES 
STRICTLY CONFIDENTIAL. FI- 
NANCING CAN BE ARRANGED 
FOR 75% OF THE TOTAL 
AMOUNT THAT THE OWNER IS 
ASKING. 

Reply to Box 169, care of this pub- 
lication. 8-M-53 


DAIRY RANCH FOR SALE—200 


acres farm land, 


CONSIDERED 


133 acres pasture. 
Buildings equipped tor Grade A dairy 
ing and cattle feeding. Most beautiful 
view 
River. Two miles east of Lewiston, 
Idaho, a fast-growing city. $100,000 
terms. 

Write Leo P. 


Lewiston, Idaho. 


includes 5 miles of Clearwate1 


Teats, Mill Road, 


8-M-53 





HELP WANTED 
SALES MANAGER WANTED 
Excellent opening available as branch 


manager for milk 
Rapidly 


sales division. 
growing medium-sized dairy 
in southern New England. 
ranged. 

Reply to Box 165, American Milk 
Review, giving full particulars as to 
age, experience, ete. 
know of this ad. 


Salary ar- 


Our employees 
8-M-53 





CORKECTION NOTICE 


Continuation of “Outdoor 


Automatic Vendors Prove 
Worth in Minneapolis” will be 


found on Page 86. 











HELP WANTED 


WANTED—LABORATORY TECH 
NICIAN thoroughly familiar with all 
phases of dairy laboratory work in 
cluding experience in handling cul 
starters. New York Citys 
plant. Good position 


tures and 


Reply to Box 167, care of this pub 
lication. 8-M-53 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 


New York 7, N. Y. 














Man Wanted, dairy 


course or college background, to train 


with short 
for plant manager's position in me 
dium-sized plant operating all phases 
of the industry. 


New York. 


Reply to Box 141, care of this pub 
8-M-53 


Located in eastern 
Replies confidential. 


lication 


Fast-growing milk company in New 
Jersey, daily volume over 20,000 qts., 
looking for young, aggressive ASSIST- 
ANT SALES MANAGER capable of 
Good fu 


assuming responsibilities. 


ture. 


Reply to Box 166, care of this pub 
lication. 


8-M-53 











controls 





407 S. Dearborn 








94 


to within 1/100 inch 

the level of milk or mixtures in 

tanks. vats, pasteurizers, cool- 

ers, freezers, fillers, etc. 
Absolutely sanitary 

Instantly cleaned 
No moving parts 
No floats 


Saves Milk—Money—Time—Labor 
Used by leading dairies 


Write for Bulletin L140 


LUMENITE ELECTRONIC CO 


CHICAGO 5, ILL. 


HELP WANTED 
FOREMAN for Ice Cream Depart 


ment. Must have wide experience in 


all phases of ice cream making. 

State salary and experience in first 
letter. 

Frank Pilley 


City 4, lowa. 


& Sons, Inc., Sioux 


8-M-53 


MAN WHO CAN HANDLE EN. 
TIRE DAIRY OPERATION. OWN. 
ER WISHES TO MOVE OUT OF 
THE DAIRY FIELD AND INTO 
OTHER INTERESTS WHICH HE 
HAS. IF THE PROPER MAN IS 
FOUND, HE SHOULD BE ABLE 
TO START WITH A SALARY OF 
AT LEAST $8,000 TO $10,000 A 
YEAR. 

THIS PLANT IS EQUIPPED 
WITH THE VERY FINEST EQUIP- 
MENT THAT MONEY CAN BUY, 
AND ALL EQUIPMENT IS _IN 
VERY FINE CONDITION. 

UNLESS EXCELLENT REFER- 
ENCES CAN BE FURNISHED, 
PLEASE DO NOT REPLY TO THIS 
AD. 

Reply to Box 168, care of this pub- 
lication. 8-M-53 





POSITION WANTED 
ENGINEER: CHIEF OR SUPER 
VISING MAINTENANCE. 


Graduate—several vears heavy ex 
Dairy 
frozen foods, ete. Chief En 
gineer for large plant or Supervising 


‘| hor 


oughly capable practically and tech 


perience. ice cream—cold stor 


uge—ice 
plants. 


Engineet for several 


nically. 


Details first letter, particularly sal 


ary. Salary considerably dependent 
upon location and responsibilities. Do 
mestic or foreign. 

Reply to Box 174, care of this pub 


lication. 8-M-55 


ALumenite 


MILK LEVEL CONTROL 


coast to coast. 








American Milk Review 
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BUSINESS OPPORTUNITY 








INDUSTRY LEADERS DIETING TO 
PROVE WEIGHT REDUCTION CLAIM 





TWO PROMOTED BY DIAMOND 
ALKALI 


rt FOR SALE The controlling stock Forty dairy industry leaders, mem Promotion of Henry S$. Curtis to the 
” in the Neg dairy in contrat yoy bers of the Board of Directors of the post of Manager of Production and 
sin. Price a 1952 gross $311, National Dairy Council meeting in Engineering of the Diamond Alkali 
first 000, Large trading area. Philadelphia at the Hotel Warwick, Organic Chemicals Division, Inc. was 
Reply to Box 170, care of this pub on June 9 went on a diet to reduce announced at the general offices of 
Ux lication. 8-M-53 weight. The directors propose to Diamond Alkali Company in Cleve 
1-53 ; demonstrate how the current surplus of land. Mr. Curtis joined the Diamond 
EN. SALES PROMOTION dairy foods held by the United States organization in January, 1951. 
IN ;overnment and the surplus of 600 
yo ae—-th et heen agatos Will has | 
OF FOR SALE ruc ettering anc million excess pounds it’s estimated illiam B. Beeson, |r as een 
‘TO trademark decals made for your truck overweight Americans are lugging named sales manager of Diamond's 
—~ = eg yaar cent ra around can be resolved or materially new subsidiary, Belle Alkali Company, 
. m, stinctive, economic: “ 
Is uniform er of Belle, W. Va. 
31 E small ol large needs. 
OF Write for catalog. Mathews Com Mr. Beeson’s sales career with Dia 
yA pany, 827 South Harvey Ave., Oak mond dates back to 1933. 
Park, Il. 8-M-53 e 
- 
= KRIM-KO ADVANCES OLSON 
‘ FLAVORINGS 
UY, - The company announces the ap 
IN FOR SALE Non-settling Chocolate pointment of Donald R. Olson as Sales 
Milk made from cold milk, no heat Manager of their East Central Di 
: needed. Order a trial case, six No. 10 vision with headquarters in Detroit 
ER. tins, Bradway Cold Mix Non-Settling Mich. Mr. Ol ae ly Sal 
ED, Chocolate; or ask for free sample. ich. r. son Was previously Sales 
HIS Manager of the corporation at Atlanta 
Bradway Chocolate Company, New Ca 
Castle, Ind. 8-M-53 _ 
jub- t 
1-53 Dairy Grape-ade is profitable. Your 
total cost 9c per quart. Write for Cc. E. CUDDEBACK, PRESIDENT OF 
sample. WESTERN MARYLAND DAIRY 
— Bradway Chocolate Company, New Christie E. Cuddeback, president of 
Castle, Ind. 8-M-5'3 Here, J. Duane Dungan of the Polk the Western Maryland Dairy, Balti 
ER PURE tree-ripened LIME Juice, Sanitary Dairy Company in Indianap more’s largest milk distributor, died 
ORANGE Juice or TANGERINE olis, weighs in at the start of his diet unexpectedly on June 23rd. Death 
eX Juice for Better Sherbets. Sample ing. The National Dairy Council Diet was attributed to a heart attack 
et order, 12 Number 10 cans, any com- to be followed by the dairymen allows 6 6 ber 1. 1942. Mr. Cud 
En bination, only $15.00. whole milk, ice cream, cheese, butter, | hak h ) r ; l | ier W is 
Ing Write to Florida Canners, Inc., as well as liberal portions of meat, os a oe RN Se Se eee 
et Eustis. Fla. 8-M-53 enudiey. tide, cians saul Geshe endl ven laryland Dairy, one of the oldest 
‘ch cies Ct, Bison ts fhe ol components of the National Dairy 
P > _ " ss « . vi \ ® AIS 
FOR SALE Dairy orange-ade base, Lient ie : Products Corporation He had been 
sweetened. Mixes one to. six with ientz, secretary to the NDC bien with that ganizat » 192] 
sa . 51.6 lent, who tabulated the weights of ee Se eT pee Oe pan ee 
aa water. No sugar needed. $1.60 per dent, al alec ie weights oO 
) No. 10 tin. One can per case free for each board member. The dairyvmen Mr. Cuddeback was vice-president 
sampling. Write for sample. are to report back at the next board and general manager of the company 
ul Bradway Chocolate Company, New meeting on how their dieting has pro when he came to Baltimore to head 
53 Castle, Ind. $-M-53 gressed. Western Maryland Dairy. 


TITA 


NYLON 
BRISTLES 
... HARD 
RUBBER 
BLOCK 








UTILITY 
BRUSH 





FOR 


STANDARD SIZE 
V4" OVERALL 


BETTER COTTAGE CHEESE 
LARGE TENDER CURD 
BETTER TASTING—BETTER KEEPING 
GREATER YIELD 


USE 


Here’s the brush that saves you money be- 
cause it lasts many times longer... cleans better 
and faster. One of the complete line of Flo-Pac 
brushes for every milk plant requirement — see 
your jobber or write us direct! 


F-L COAGULATOR 


Complete Instructions with Each Order 


CHOICE OF FLAT 
OR OVAL FACE. 
3 STIFFNESSES. 

































‘ No. 189 
FLOUR CITY PACIFIC COAST FLAVOR-LINE, INC. 
BRUSH CO. BRUSH CO. 845 S. Wabash Ave. Chicago 5, Ill. 
Minneapolis 4, Minn. Los Angeles 21, Calif. 
ew August, 1953 95 
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